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Theres more than flour 
in this. scoop 


Wee 


@) OF 4 | D E N T : > The big differences in this flour 
are milling quality and ‘baking dependability. 
You get them in every scoop of 


Occident, in every sack, in every order. 


This quality and dependability are 
built into Occident ... ..have been for over 5 
75 years. That’s why this orie bakery 
flour has a reputation for excellence y/ 
throughout the baking industry. 


Quality sets the Occident, name apart © , 
in the field.of flours .. . makes Occident F/ 
unequalled for premium specialty 
breads as well as regular commercial 
production. You get this milling quality 
and baking dependability in 
Occident. You can’t buy these 
Occident differences in another 
flour. at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR, 


Other bakery fiours miiled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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ASH VERSUS BAKING—The baker 
should consider rewriting his speci- 
fications regarding ash in order to 
make the requirements more real- 
istic. The fact is ash content of 
flour has long been a ruling ele- 
ment of quality imposed by the 
baker on the miller. In recent years 
there has been considerable agi- 
tation and argument against this 
use of the percentage of ash in 
the flour as a quality indicator. 
This subject is covered in an ariti- 
cle by Frank R. Ofner, president, 
Industrial Processes, Inc., on 


Page 6 
FLOUR MARKETS — There was a 


minimum of bakery flour buying in 
the major markets during September 
and the first week of October 
principally due to strong prices 
and the substantial contract bal- 
ances still in the hands of many 
users 

Page 8 


WORTH LOOKING INTO—An in- 
creasing array of equipment, ma- 
chines and sales helps is being 
made available to the baking in- 
dustry all the time, designed to 
make its work much easier, its pro- 
duction costs lower and profits 
higher. A coupon is easily de- 
tached to aid readers in learning 
about items of value to their own 
business 


Page 14 


SALES CLINIC—The bakers’ a:so- 
ciations of St. Paul and Minneapolis 
recently conducted a series of re- 
gional meetings for sales girls. The 
final session was for bakery man- 
agement, and included an address 
stressing the key position of the 
sales girl ‘'up front'' as the factor 
of the establishment which makes 
the strongest impression on the 
housewife who makes her purchas- 
es in the bakery 

Page> 45 


SPRING WHEAT — The spring 
wheat crop from which bakers are 
drawing their flour this season is 
not nearly so abundant as it was a 
year ago. But, nevertheless, the 
crop tests high in baking quality, 
in fact, laboratory tests indicate 
that it is the best in the pact sev- 
eral years. There is plenty of pro- 
tein and mixing strength. A report 
in detail on characteristics of the 
crop has been compiled 
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Final Program Completed for ABA 
Convention in Chicago Oct. 17-21 


(Program on page 5) 


CHICAGO—Final plans have 
been announced for the 1959 an- 
nual meeting and convention of the 
American Bakers Assn. to be held 
at the Hotel Sherman in Chicago 
Oct. 17-21. The program for the 
five-day convention will stress the 
theme, “Progress Through Knowl- 
edge.” Emphasis on the theme will 
be made in addresses by ABA offi- 
cials and speakers representing the 
Associated Retail Bakers of Amer- 
ica and the American Society of 
Bakery Engineers. 


The wholesale cake branch of ABA 
will conduct its sessions the opening 
day, Oct. 17. Highlights of the ses- 
sions will be talks on “Space Age 
Baking” and “Creative Management.” 


Retail Branch 


Sunday, Oct. 18, will be given over 
to the retail branch session. It will 
include, also, a young bakery execu- 
tives’ luncheon at 11:30 a.m., to 
which all bakers, allied tradesmen 
and their wives are invited. 

“There’s Happiness in Discontent” 
will be the title of a talk to be pre- 
sented to the young executives by 
Harold A. Edlund, vice president in 
charge of marketing for Butler Man- 
ufacturing Co., Kansas City. Ernest 
B. Hueter, director of advertising for 
Interstate Bakeries Corp., Kansas 
City, will preside at the young execu- 
tives’ session. 

New ideas, new methods and the 
favorite recipes of bakers are among 
the many things that will be scru- 
tinized at the retail branch session. 
The branch session is sponsored by 
ARBA in cooperation with the Asso- 
ciated Retail Bakers of Greater Chi- 
cago. 

The retail session will open at 1 
p.m., with a display of bakery foods 
designed to give bakers ideas for new 
products. The formal meeting will be 
called to order at 1:30 p.m. by Hellmut 
W. Stolle, Stolle’s Bakery and Deli- 
catessen, Chicago, president of the 
Associated Retail Bakers of Greater 
Chicago. 


A demonstration of cake decorating 





SPECIAL CARS SLATED 
FOR ABA DELEGATES 


* 

NEW YORK—Special railway cars 
will leave New York Oct. 16 for the 
American Bakers Assn. meeting at 
Chicago Oct. 17-21. The following 
schedule will apply: 


Leave New York (Pennsylvania 


SE bb astscnecées 6:00 p.m. (EDT) 
Leave Newark .......... 6:14 p.m. (EDT) 
Leave North Philadelphia 7:21 p.m. (EDT) 
Leave Harrisburg ...... 9:02 p.m. (EDT) 
Arrive Chicago (Union 

ES Sccsasiivasices 9:00 a.m. (CDT) 


Reservations can be obtained by 
contacting Claude A. Bascombe, 
Standard Brands, Inc., 625 Madison 
Ave. Mr. Bascombe will also handle 
plane reservations for those who wish 
to fly to Chicago Oct. 16 or 17 with 
the idea that if enough persons wish 
to leave at the same time “special 
party” arrangements will be set up 
with the airline. 





will be given by Emil Hilbert of 
Durkee Famous Foods, Chicago. 

L. Carroll Cole, Cole Bakeries, Inc., 
Muskegon, Mich., president of ARBA, 
will serve as moderator for a panel 
discussion. Panel members, and their 
subjects, include: 

John L. Moroff, Nelson’s Bakery, 
Chicago, a director of ARBA, ‘Quick 
Cost Figuring’; Thomas H. Flood, 
Burny Bros., Inc., Chicago, ‘“Promo- 
tion and Merckandising”; Theodore 
Perkowski, Beverly Bakery, Chicago, 
president of the South Side Master 
Bakers, “Taking Advantage of Dis- 
play Material Sources”; Joseph Por- 
tle, principal, Chicago’s Cooley Voca- 
tional High School, “Vocational 
Training in the Chicago High 
Schools”; Mrs. Ellen Semrow, direc- 
tor, consumer service department, 
American Institute of Baking, Chica- 
go, “Picture Pretty Profits’; and Gor- 
don T. Nash, Priscilla Bakery, St. 
Bernard, Ohio, a _ director of the 
ARBA, “Successfully Selling Special- 
ty Items.” 





National Bakers Services Asks FTC 
Complaint Against It Be Dismissed 


CHICAGO—Denying Federal Trade 
Commission charges of making false 
weight control claims for ‘Hollywood 
Bread,” National Bakers Services, 
Inc., Chicago, has declared that all 
representations made “are and have 
been based on truth and fact and are 
not and have not been false and mis- 
leading in any respect.” National Bak- 
ers owns the formula for Hollywood 
Bread, furnishes licensed bakers with 
a “special mix,” and places and pays 
for all advertising. 

FTC’s original complaint, as 
amended by the hearing examiner 
charged that the advertising mis- 
represented Hollywood Bread as a 
low calorie-food substantially differ- 
ent in calorie value from ordinary 
breads, and eating it will cause loss of 
weight or prevent its gain. 

Asserting the advertising state- 
ments cited in the complaint are not 


“fully set forth or . typical of 
representations contained in said ad- 
vertisements,” National Bakers not 
only denies having made these claims 
but also that they are false. 

The company states that “it does 
not know and is unable to determine 
the intended meaning of the phrase 
‘low calorie food’ as used throughout 
the complaint and that said phrase 
has no single or accepted meaning 
within the bread industry or, insofar 
as Respondent is advised, within any 
food industry.” 

Continuing, it maintains that ‘Hol- 
lywood Bread is a food processed with 
qualities and characteristics that en- 
able or qualify it to be a proper and 
appropriate part of a diet designed to 
prevent obesity and that it is a food 
capable of making important and 
helpful contributions to such diet.” 

The company asks dismissal of the 
complaint. 


A question-and-answer program 
will follow the panel discussion, with 
members asked to pose any and all 
questions regarding the subjects dis- 
cussed by panel members. 

Bertram Bradshaw of ARBA will 
make the closing remarks prior to 
the 5 p.m. adjournment. 

The theme, “Progress Through 
Knowledge,” will be emphasized at 
the opening general session on Mon- 
day morning, Oct. 19, it was an- 
nounced by William M. Clemens, 
Trausch Baking Co., Dubuque, Iowa, 
ABA chairman. 

William Knowland, former USS. 
Senator from California, will discuss 
“America at the Crossroads,” and Dr. 
Cleo Dawson, lecturer, psychologist, 
and world traveler, has as her topic, 
“For Every Problem There’s an An- 
swer.” 

H. Alvin Meyer, Rainbo Baking 
Co., Lexington, Ky., president of 
ASBE, will speak on “Progress 
Through Knowledge—ASBE’s Contri- 
bution.” 





BREAD iS THE STAFF OF LIFE 


White Oil Council 
Preparing Petition 
On Behalf of Bakers 


CHICAGO—The White Oil Council 
has filed a petition, on behalf of the 
baking industry, with the Food and 
Drug Administration, according to 
Dr. Erich Meyer, L. Sonneborn Sons, 
Inc., New York, secretary-treasurer 
of the mineral oil council. 

The statement says: 

“In view of the enactment of the 
recent fcod additive legislation, it be- 
comes necessary that white oils re- 
ceive the approval of the Food and 
Drug Administration for use as re- 
lease agents in the baking industry. 
This must be done in the form of a 
petition to the Food and Drug Ad- 
ministration, incorporating all data 
regarding need, safety, max'mum 
quantities, etc. The white oi! indus- 
try, in preparing the petition, is act- 
ing on behalf of the baking industry. 
and is represented by a group of 
prominent white oil refiners organ- 
ized as the White Oil Council. 

“The White Oil Council is now ac- 
tively engaged in gathering all the 
necessary and pertinent data for fil- 
ing a petition at the earliest possible 
date; and in this work we are get- 
ting the fullest cooperation frem all 
branches of the Food and Drug Ad- 
ministration. 

“White oil of high purity has been 
used for many years as a release 
agent by the baking industry. Unlike 
animal and vegetable oil, white oil 
is more resistant to the development 
of odor, color or taste and does not 
tend to turn rancid, gummy or sticky. 
These properties have made white 
oils desirable as adjuncts in the bak- 
ing industry for over 30 years.” 

The White Oil Council was formed 
14 years ago as a forum for discuss- 
ing matters of industry-wide interest. 
The following companies comprise its 
membership: Esso Standard Oil Com- 
pany, L. Sonneborn Sons, Inc., Stand- 
ard Oil Company (Indiana), Pennsyl- 
vania Refining Company, Continental 
Oil Company, Standard Oil Company 
of California. 

Raymond T. Bohn is acting as the 
baking industry consultant for the 
White Oil Council. 
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HE DANGERS EMANATING from stron- 

tium-90 fallout still exercise the minds of 
scientists and medical men. That there is a danger 
is undoubted though as far as flour and bread are 
concerned we have said, on several occasions, ‘that 
the danger has been somewhat exaggerated. 

Nevertheless, anything which can be done to 
reduce the danger, especially to children for they 
are mainly susceptible, should be carefully con- 
sidered. Prof. Linus Pauling, Nobel prizewinner, 
has made one suggestion—add a calcium compound 
free from strontium-90 to the food ingested by 
children. 

He says: “If half of a child’s calcium intake 
were free of strontium-90, he would then build 
only half as much strontium-90 into his bones, as 
if he were to eat his food without added calcium 
compound. The amount of damage to him would 
be cut in half.” 

Prof. Pauling says it is easy to find such com- 
pounds. Ordinary limestone from below-surface 
rock would do the trick. ‘This ‘calcium carbonate, 
or some derivative of it, such as calcium dihydro- 
gen phosphate could be added to milk, flour and 
other foods in such amounts as perhaps to double 
the amount of calcium ingested by the child,” he 
declares. 

Prof. Pauling says he has attempted, in vain, 
to get manufacturers of baby food to add stron- 
tium-90-free calcium compounds to their products. 
He estimates this action might keep as many as 
50,000 people in the U.S. from dying of cancer 
caused by the isotope. 

We can well imagine people, especially the food 
faddists and the anti-adulterers, holding up their 
hands in horror at the thought of putting plain, 
ordinary chalk—for that is what calcium carbonate 
is—in any food whether it be for babies, children 
or adults. But there is considerable merit in the 
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suggestion as many scientists have pointed out jn 
the past. And calcium carbonate became an addj- 
tive, accepted under government regulations, long 
before fallout became a major issue of the day. 

It was the British who started the practice in 
World War II. In 1942, the scientists thought it 
desirable to give a measure of protection against 
any adverse effects of phytic acid in high extrac. 
tion flour—the British were milling at 85% ex. 
traction due to the difficulties of getting food from 
overseas at the height of submarine activity in 
the Atlantic—and in other foods. And it was 
thought necessary to raise the calcium content of 
the diet as a whole. 

The addition to flour of creta praeparata (pre- 
pared chalk) at the rate of 7 oz. per 280 lb. flour 
was introduced on a voluntary basis in April, 1942, 
and became compulsory in August of the follow- 
ing year. There was really no need to take com- 
pulsory measures because by then 95% of the mills 
were fortifying flour with calcium anyway. 

The present British regulations, which also 
provide for enrichment in the manner prescribed 
in the U.S. and Canada, say that all flour, other 
than flour containing the whole of the products 
derived from the milling of wheat, must contain 
creta praeparata to the amount of not less than 
235 milligrams per 100 grams of flour and not 
more than 390 milligrams per 100 grams. 

Certain exemptions are provided under the 
regulations and these exemptions include flour used 
for the manufacture of gluten or starch, for cer- 
tain hospital and research work and flour for ex- 
port—but imported flour must contain creta prae- 
parata at the prescribed levels. 

Continuance of the wartime practice was 
among the recommendations in the report of the 
panel on the Composition and Nutritive Value of 
Flour presided over by Sir Henry Cohen in 1955. 


Wayne Wags a Warning Finger from Winnipeg 


OISED ABOVE THE United States—he used 

Winnipeg for his pedestal—Sen. Wayne 
Morse (D., Ore.) has wagged a warning finger at 
his fellow Americans. One of the vital questions 
he wanted to ask Chairman Nikita Khrushchev 
in Washington was: “When will the Jews be al- 
lowed to leave Russia?” 

“But,” he laments, “I was low man in seniority 
among the senators with Mr. Khrushchev and I 
never had a chance to ask him that question.” 

As strange and unrelated as it may seem, that 
question has a vital significance for the wheat and 
flour trades, and particularly for the free world. 

Sen. Morse reveals that he did get a chance to 
ask the question of Vice Premier Anastas Mikoyan 
during his recent visit and got the answer: “With- 
in five years.” Mr. Mikoyan, according to the 
senator, explained that when Russia begins to 
produce a surplus food crop she will allow sub- 
stantial emigration. 

“Ponder it,” admonishes Sen. Morse, “free 
nations had better ponder it. Russia is on her 
way to becoming a producer of surplus foods.” 

He continued: “And I doubt she will make the 
same mistake that the other nations made. Russia 
knows that surplus food is a free nation’s greatest 
weapon—and that it should be dumped into empty 
stomachs. We ought to be storing great quantities 
of U.S. food, including wheat, in the famine areas 


of the world to strengthen the hands of the free 
nations at such time as famine strikes.” 

It is during famine that the Communists go to 
work, he says, and he is sure that when the Rus- 
sians get excess food they will not be afraid to 
use it in the cause of totalitarianism. 

While accepting the altruistic attitude of Sen. 
Morse, we ourselves ponder the market implica- 
tions. One aim of the Communists is to break the 
western world’s economic structure. Mishandled, 
storage in the manner suggested could help the 
Russians to this end. 


MEMO ON RESEARCH—The statement has 
been made that we are already producing mote 
food than we know how to use... It is true that 
we have food products stored in warehouses, prod- 
ucts that probably won’t be used. But as long a 
millions of people go to bed hungry at night, we 
can’t say there is an excess of food. We heat 
people in one breath talking about the necessity 
of limiting the world’s population because of food 
shortage and, in the next, talking about limiting 
research that would increase the food supply. Th 
world would indeed be in a sorry state if we would 
ever have to inhibit progress in any one field of 
knowledge simply because another field has lagged 
behind—Dr. T. P. Carney, Eli Lilly & Co. 
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1959 Program 


American Bakers Association Annual Meeting and Convention 


Hotel Sherman 


12:30 p.m. 


5:00 p.m. 


11:30 a.m. 


2:00 p.m. 


Saturday, October 17 

ABA WHOLESALE CAKE BRANCH SESSION 
(The Assembly, Mezzanine; All Bakers and Allied Tradesmen Invited) 
CAKE EXHIBIT—AIl bakers invited to study the display and products of 
successful cake bakers. Call to Order—Richard J. Levy, Kingston Cake 
Co., Inc., Kingston, Pa., chairman. 
BAKING IN THE SPACE AGE—Russell Hudson, production manager, 
Dolly Madison Cake Division, Interstate Bakeries Corp., Kansas City. 
COLOR MAGIC—23-min. color film which discusses problems in the use 
of color. It illustrates good and bad applications of complementary colors 
and explains the effects achieved with advancing and retreating colors. 
Courtesy of Interchemical Corp., Hawthorne, N.J. 
CREATIVE MANAGEMENT—Dr. G. Herbert True, 
research, Visual Research, Inc., Chicago. 


director of creativity 


Closing Remarks—Richard J. Levy, chairman. 
Cake, Coffee, and a Social Get-Together. 


Adjournment 


Sunday, October 18 
LUNCHEON SPONSORED BY YOUNG BAKERY EXECUTIVES 


(Tickets for this meeting are on sale at the Association's 
Chicago office. All Bakers, Allied Tradesmen, and their 
wives are invited to attend.) 


Special luncheon meeting sponsored by Young Bakery Executives—Ernest 
B. Hueter, chairman, director of advertising, Interstate Bakeries Corp., 
Los Angeles. 


THERE'S HAPPINESS IN DISCONTENT—Harold A. Edlund, vice president 
in charge of marketing, Butler Manufacturing Co., Kansas City. 

Open Discussion 

Closing Remarks—Ernest B. Hueter, chairman. 

Adjournment 


Note—Ordinarily, the Young Bakery Executives meetings are limited to those 45 years of age 
- younger. This meeting, however, will be open to all members of the baking industry, regardless 
of age—both baker and allied tradesmen—and their wives. 


1:00 p.m. 


9:00 a.m. 


Sunday, October 18 


ABA RETAIL BRANCH SESSION 


Sponsored by Associated Retail Bakers of America in Cooperation 
With Associated Retail Bakers of Greater Chicago 


(Bernard Shaw Room) 
Baked Foods Display—Take advantage of this outstanding food display 
for new ideas which will prove beneficial. 
Call to Order—Hellmut W. Stolle, chairman, president, Associated Retail 
Bakers of Greater Chicago; Stolle's Bakery & Delicatessen, Chicago, Ill. 
CAKE DECORATING DEMONSTRATION — Emil Hilbert, 
Durkee Famous Foods, Chicago. 
FAVORITE RECIPES BY ASSOCIATION MEMBERS —panel: L. Carroll 
Cole, moderator, president, ARBA; president, Cole Bakeries, Inc., Muske- 
gon, Mich. 
QUICK COST FIGURING — John L. Moroff, director, 
Bakery, Chicago, III. 
PROMOTION AND MERCHANDISING—Thomas H. Flood, Burny Bros., 
Inc., Chicago, Ill. 
TAKING ADVANTAGE OF DISPLAY MATERIAL SOURCES—Theodore 
Perkowski, President, South Side Master Bakers; Beverly Bakery, Chicago, 
Ill. 
VOCATIONAL TRAINING IN THE CHICAGO HIGH SCHOOLS—Joseph 
Portle, Principal, Cooley Vocational High School, Chicago. 
PICTURE PRETTY PROFITS—Mrs. Ellen H. Semrow, Director, 
Service, American Institute of Baking, Chicago. 
SUCCESSFULLY SELLING SPECIALTY ITEMS—Gordon T. Nash, Director, 
ARBA, Priscilla Bakery, St. Bernard, Ohio. 
Questions and Answers. 


demonstrator, 


ARBA, Nelson's 


Consumer 


Closing Remarks—Bertram Bradshaw, Associated Retail Bakers of 


America, Chicago. 
Monday, Oct. 19 


ABA GENERAL SESSION—William M. Clemens, 
Trausch Baking Co,. Dubuque, lowa; chairman, 
Chicago, III. 


chairman; president, 
American Bakers Assn., 


Grand Ballroom 
Music—Priscilla Holbrook at the organ. 
Annual Meeting 
Call to Order—William M. Clemens, chairman. 
The Lord's Prayer and National Anthem—William E. Maier, president, 
Maier's Bakery, Reading, Pa. 
PROGRESS THROUGH KNOWLEDGE—ASBE'S CONTRIBUTION—H. Alvin 
Meyer, president, American Society of Bakery Engineers; superintendent, 
Rainbo Baking Co., Lexington, Ky. 
PROGRESS THROUGH THE YEARS—E. E. Kelley, Jr., president, Butter 
Krust Bakeries, Inc., Lakeland, Fla.; president, American Bakers Assn., 
Chicago. 
PROGRESS THROUGH KNOWLEDGE—William M. Clemens, chairman. 
FOR EVERY PROBLEM THERE'S AN ANSWER—Dr. Cleo Dawson, psycholo- 
gist, Lexington, Ky. 


October 17-21 


12:30 p.m. 


12:45 p.m. 


1:45 p.m. 


2:30 p.m. 


2:30 p.m. 


ANNUAL MEETING OF MEMBERS AMERICAN 
Building, 400 East Ontario Street, Chicago II, 


3:00 p.m. 


Chicago 


William F. Knowland, former 


Assistant Publisher, Oakland Tribune, Oakland, Cal. 


AMERICA AT THE CROSSROAD—Hon. 
U.S. Senator (Calif.); 


Adjournment. 


Monday, Oct. 19 
SPECIAL LUNCHEON MEETING 
LOUIS XVI ROOM 
Special Luncheon Meeting sponsored by ABA Industrial Relations Com- 
mittee—D. H. O'Connell, chairman; vice president, American Bakeries 
Co., Chicago. 


Tickets for This Meeting Are on Sale Now at the 
Association's Chicago Office 


THE LANDRUM-GRIFFIN ACT—WHAT DOES 
Phil M. Landrum (D., Ga.), co-author, 
Representatives, Washington, D.C. 


IT REALLY DO?—Hon. 
Landrum-Griffin Bill, House of 


Adjournment. 


Monday, Oct. 19 


ROUND TABLE DISCUSSION ON SAFETY—Co-sponsored by American 
Bakers Assn. and National Safety Council. 
GOLD ROOM (NO. 114) 
This Meeting Is Open to All Bakers Who Are Interested in Safety 
Ewald R. Zimmerman, Chairman, Director of Insurance, 
American Bakeries Co., Chicago, Ill. 


SAFETY IN "OUTSIDE" (SALES) DIVISIONS—Robert W. Rohr, 


manager, 
Safety Engineering Service, 


Interstate Bakeries Corp., Kansas City, Mo. 


LEARNING FROM SAFETY EXPERIENCES—Arthur E. Marvin, safety 
director, Sunshine Biscuits, Inc., Long Island City, N.Y. 
A PROPOSAL TO STIMULATE GREATER NATIONAL INTEREST IN 


SAFETY—Edward Z. Banka, supervisor of safety, National Biscuit Co., New 
York, N.Y. 


WHY BAKERS SHOULD BE INTERESTED IN SAFE OPERATIONS—Walter 
C. Mahlstedt, chairman, ABA Safety Committee; safety engineer, Continen- 
tal Baking Co., Rye, N.Y. 


Discussion and Questions and Answers. 


Monday, Oct. 19 
INSTITUTE OF BAKING. 


Illinois. 


Institute 


Call to Order—Louis E. Caster, 
Baking Co., Rockford, Ill. 


Award of honorary life memberships. 


Rockford Colonial 


chairman; president, 


Report of Treasurer—John A. Kluetsch. 
Reports to the members by department directors of the institute. 
Howard O. Hunter—President. 
Dr. W. B. Bradley—Scientific & Research Director. 
Dr. R. W. English—Educational Director. 
Louis A. King, Jr.—Director, Sanitation. 
Welker Bechtel—Director, Laboratories. 
Mrs. Ellen H. Semrow—Director, Consumer Service. 


Chartered buses will leave the Sherman Hotel (Randolph Street entrance) at 2:40 p.m. 


for the Institute and will return to the hotel after the meeting. 


Monday, Oct. 19 
ANNUAL BAKERS PARTY 
Grand Ballroom . Sherman Hotel - 8:00 P.M. 
DINNER DANCING ENTERTAINMENT 


MARTY GOULD and his FIFTEEN PIECE ORCHESTRA 
will provide the music for dinner and dancing 


If you are entertaining others or if you are being entertained you will want to attend the ABA 
Banquet where all of your friends will be. This is guaranteed to be the best dinner and entertain- 


ment ‘'buy"' 


in Chicago. The price per person is only $10—all seats are reserved—and choice seats 


are still available at the association's Chicago Office on a ‘'first come-first served'' basis. But, 
remember, big as it is, the Grand Ballroom of the Sherman Hotel holds only so many—and never 


quite enough. Get your ABA banquet tickets now while they are available. 
Dress optional. 
IMPORTANT—Time schedule of the Bakers Party: A delicious filet de 
—_ dinner will be served promptly at 8 P.M.; 


Sidney R. Silber, Chairman, Gen. 
Edward T. Gilchrist, Co-Chairman, 


10:00 a.m. 


12:15 p.m. 
2:00 p.m. 


Tables of eight. 


the Show will start 
9:30 P.M.! Dancing will start at 10:30 P.M. 
to enjoy the complete program please keep this time schedule in mind. 


Tuesday, Oct. 20 
ABA MULTIPLE-UNIT-RETAIL BRANCH SESSION 
OLD CHICAGO ROOM 


Attendance—Multiple-Unit-Retail Bakers at the Session 
Allied Tradesmen Welcome at the Luncheon 


Mor., Baltimore, Md. 


Silber's Bakery, Inc., 
ie. Cleveland, Ohio 


Hough Bakeries, 
Call to Order—Sidney R. Silber, chairman. 
SALES TRAINING PROCEDURE AND METHODS—Walter A. Suther- 
land, vice president, Dorothy Muriel's Food Shops, Cambridge, Mass. 
PUBLIC RELATIONS—THE SWEET SELL OF SUCCESS—Sam Pasternak, 
president, the Cake Box Bakers, Inc., Kansas City, Mo. 

THE PLACE OF THE MULTIPLE-UNIT-RETAIL BAKER IN THE CHANGING 
MARKET OF TODAY—Lavern H. Fortin, president, Van de Kamp's Holland 
Dutch Bakers, Inc., Los Angeles, Cal. 

THE USE OF IBM IN A MULTIPLE-UNIT-RETAIL OPERATION—George 
R. LeSauvage, Jr., assistant to the president, Frank G. Shattuck Co., 
Schrafft's, New York, N.Y. 

Luncheon. 

Call to Order—Sidney R. Silber, chairman. 

COMPARATIVE COST ANALYSIS—John C. MacAlpine, Jr., J. C. Mac- 
Alpine & Son, Philadelphia, Pa. 


(Turn to ABA PROGRAM, page 46) 





FWNHE ash content of flour has long 

been a ruling element of quality 
imposed by the baker on the miller. 
In recent years there has been con- 
siderable agitation and argument 
against the use of the percentage of 
ash in the flour as a quality indica- 
tor. 

Ash as a part of the flour specifi- 
cations dates back to the time of the 
stone grinding wheels. Cleaning proc- 
esses of the time were not, of course, 
of present day standards, but the ash 
content of the flour must have been 
important or it would not have been 
used. The baker and miller knew, and 
know now, that flour in its purest 
form has an ash content. It is very 
unlikely that this basic ash had 
enough importance by itself to have 
been established as a major factor of 
flour milling specifications. The des- 
ignated ash had to have a definite 
connection with flour baking quality 
and uniformity to have been adapted 
by the industry. 

As the mills progressed in mcderni- 
zation, the miller has increasingly 
stressed more gentle treatment of 
the wheat berry in the conditioning 
of wheat prior to milling. The pur- 
pose has been to prevent roughing the 
bran coat, to leave a tough pliab'e 
bran to work on, and to procure a 
mellcw endosperm for more complete 
removal of the flour which produces 
a better baking quality and results 
in a longer extraction or higher 
yields. 


importance of Washing 

The washing of wheat has been 
found to be one of the best means of 
improving the conditioning as proper 
washing reduces ash by removal of 
the dirt and bran dust, provides uni- 
ferm absorption of moisture, and con- 
ditions the bran coat. Improper wh‘z- 
zing action causes the formation of 
those little “tits” that are reminis- 
cent of the dried out artichoke. 


Ferm 
% Time 
Sample Abs (Min) 
Straight grade ........ cee 66 175 
SIGIGET GPAGO ccceecccscccns 66 175 
Straight + 1% bran ......... 66 175 
Straight + 1% bran ......... 66 175 
Straight + 2% bran ......... 66 175 
Straight + 2% bran ......... 66 175 
Straight + 3% bran ......... 66 175 
Straight + 3% bran ......... 66 175 
Ferm 
% Time 
Sample Abs (Min) 
SPREE PU. ook dccniicse ct 66 175 
errr Creer 66 175 
Straight grade + 
02% added ash* ...... 66 175 
02% added ash* ...... 66 175 
Straight grade + 
04% added ash ....... 66 175 
04% added ash ....... 66 175 
Straight grade + 
06% added ash ....... 66 175 
-06% added ash ....... 66 175 
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ASH Versus... 
BAKING 


By Frank R. Ofner 


President, Industrial Processes, Inc. 
Portland, Ore. 


Roughing of the bran coat by too 
much dry scouring, insufficient wash- 
ing, or insufficient removal of dirt 
particles affects the baking qualities 
of the flour. The hair-like ends of the 
“tits,” caused by rough treatment of 
the bran, dry out rapidly when moved 
from the final temper or washer to 
the prebreak or first break. Here they 
shatter in particles as fine or finer 
than the material in the flour 
streams. Invariably some of these 
pieces find their way into the streams, 
increasing the ash and lowering flour 
color with a corresponding decrease 
in patent yields and baking qualities 
Dirt from the fields, clay particles, 
and the like, in the form of dust ad- 
here to the grain, and are fine enough 
to go into the flour streams with sim- 
ilar results as with the bran “tits.” 

The third factor, which has been 
touched on lightly in the past, should 
be highlighted here; namely, the pres- 
ence of fairly large amounts of bran 
dust (reddish in color) in wheat when 
received by the mill. That bran dust 
is present in sizeable quantities is 
borne out by recovery of the washer 
water solids and an analysis of the 
material for ash, vitamins, fat and 
protein content. When the number of 
times the grain has been moved in 
a spout from the farm to the mill 
elevator is considered, the large 
quantity of bran dust should not be 
surprising. In a spout, the grain near 
the outer periphery moves rather 
slowly in comparison with the center 
grain (somewhat in the form of an 
elongated cone) causing damaging at- 
trition. The rubbing of grain on grain, 
or more correctly, of bran coat cn 
bran coat, a peeling action, can only 
produce bran dust, which is of even 
smaller particle size than most flour. 
With molecular attracticn and pas‘e 
formations which occur in temper’ng 
or inadequate washing, this bran dust 
is in a position to be another element 


CHART I—BRAN DUST 


Proof Mix 

Time Time Dough —Crust— 

(Min) (Min) Char Color Char 
64 2'2 N 10 10 
64 2'2 N 10 10 
63 2'2 $1Slack 10 9 
63 2'2 $1Slack 10 9 
64 2'2 N 10 9 
64 2'2 N 10 10 
63 2'2 S1Sticky 10 10 
63 2'2 SISticky 10 9 


CHART II—BRAN AND D!RT DUST 


Proof Mix 

Time Time Dough —Crust— 
(Min) (Min) Char Color Char 
75 2'2 N 9 9 
75 2'/2 N 9 9 

SI 
72 2'A Sticky 10 8 
72 2" Sticky 10 8 
77 2'2 Sticky 10 8 
77 2' Sticky 10 8 
Slack & 

76 2'2 Sticky 10 7 
76 2'A Sticky 10 7 


*Added ash content due to addition of bran dust and dirt. 
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The baker should consider rewriting his 


specifications in regards to ash to make 


the requirements more realistic . . . 


to add ash with the same results as 
were found with dirt and bran “tits.” 


Common Base 

The early importanee attached to 
ash content of bread flour and the im- 
portance of proper conditioning to 
baking qualities of that flour, must 
have a common base. 

It is reasonable to assume that the 
baker originally used ash content as 
a guide to the milling practices and 
baking qualities of the flour. Inher- 
ent ash might have some effect, but 


probably is relatively unimportant 
when compared to the gluten 
strength, protein, etc. The ash in 


question is that which is directly as- 
sociated with the ash content of the 
bran. All of the claims for gentle, 
thorough cleaning and conditioning 
or tempering bear this out. The ash, 
then, that was originally important 
to the baker must also have been, 
consciously or otherwise, an indica- 
tion to him of the baking qualities, 
not as ash itself, but as a measure of 
the added bran particles. 

To test this theory, two series of 
test bakes were made. (See Chart I. 
Bran Dust, and Chart II, Bran and 
Dirt Dust.) 


TEST |— BRAN DUST 

The first test (Chart I) was made 
with bran added to a medium protein 
straight grade bakers flour. The me- 
dium protein flour was selected so as 
not to color or emphasize the results 
obtained. Admitted'y, a lower pro- 
tein would have given much more 
dramatic results. 

Pure bran was collected and ground 
in a Buhler mill. It was not possible 
to reduce the particle size so as to 
pass all or even a large percentage 
of the bran through a flour cloth, so 
the material remained in flake size. 
Using the untreated straight grade 
as a standard, samples were then pre- 
pared and baked, in duplicate, and 














Crumb 
Color Grain Texture Volume (CC) 
10 10 10 2975 
10 10 10 2925 
8 spec 10 10 2975 
8 spec 10 10 2925 
6 spec 9 9 2975 
6 spec 9 9 2909 
4 spec 6 op 8 2825 
4 spec 6 op 8 2850 
Crumb 
Color Grain Texture Volume (CC) 
10 10 10 2750 
10 10 10 2750 
8 8 8 2725 
8 8 8 2800 
5 8 8 2700 
5 8 8 2675 
3 5 5 2625 
3 5 5 2675 





Frank R. Ofner 


compared to the standard. Bran par. 
ticles were added as straight grade 
plus one percent, straight grade plus 
two percent, and straight grade plus 
three percent. 

It is recognized that these percent- 
ages of additive bran are higher than 
could possibly occur through poor 
milling practices. The wide spread 
was used because of the large parti- 
cle size obtained, and to make certain 
that if volume was to be affected by 
adding bran, the point at which the 
break in volume occurred would be 
within the range selected. 

In mixing and handling the dough, 
the formulas became increasingly 
more sticky and hard to handle as the 
percentage of bran increased. 

All flours were given the same fer- 
mentation treatment and then baked 
Very little difference in volume re 
sulted as noted in the grading tabu 
lation. Color was very noticeably af- 
fected. Because of the particle sz 
used, a speckled appearance was giv 
en the crumb. The crust held up wal 
throughout, although crumb and tex 
ture started to deteriorate with om 
percent bran or more. 


TEST II—BRAN AND DIRT DUS! 


Because the bran particle size was 
larger than the flour size in the fist 
test bake, the test was repeated with 
bran and dirt dust collected from the 
prebreak or first break system (Chart 
II). This material was of fine enough 
particle size to pass through a flo 
cloth, and, of course, was material 
which occurred in the milling pro 
ess. The levels of dust used were 
as to add 0.02%, 0.04%, and 0.06%; 
ash, respectively, to the flour. 

Using the medium protein strength 
untreated straight grade flour as? 
standard, the samples were baked, 2 
duplicate, and compared with ti 
standard flour. In the mixing # 
handling of the dough, the most i 
ticeable aspect of the flours was thi! 

(Turn to ASH, page 52) 
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Dr. E. G. Bayfield Named Director of Baking 
Industry Program at Florida State University 


GAINESVILLE, FLA.—Charles A. 
Rovetta, dean, school of business, 
Florida State University, has an- 
nounced the appointment of Dr. E. G. 
Bayfield as director of the baking 
industry program. The _ three-fold 
program includes education for in- 
dustry executives, research and indus- 
try services. 

Dr. Bayfield came to Florida State 
in 1952 as associate to Dr. L. A. 
Rumsey (recently retired) in estab- 
lishing the bachelor of science degree 
program for the education of future 
baking industry executives. Th‘s pro- 
gram combines general education 
with basic instruction required for 
cereal technology and business admin- 
istration. The program is sponsored 
and supported by the Southern 
Bakers Assn. Recently, the program 
received research grants from Abbott 
Laboratories, Corn Products Sales 
Co., Hercules Powder Co. and The 
Pillsbury Co. 

Dr. Bayfield received his master’s 
degree in Canada and taught four 
years of college there before coming 
to the U.S. to do further graduate 
work at the University of Minnesota 
in biochemistry and cereal chemistry. 
The University of Alberta at Edmon- 
ton granted him the B.S.A. degree 
and McGill University at Montreal 
the M.S. degree. Dr. Bayfield was 
the Macdonald Scholar for Alberta 
while at McGill. 

He received the National Milling 
Co. Fellowship for Ohio to do his 
Ph.D. thesis work at the Ohio Agri- 
cultural Experiment Station, Woost- 
er, and was granted the Ph.D. degree 
at Ohio State University in 1931. 
During his 10 years at Wooster, he 
established the Federal Soft Wheat 
Laboratory there for the U. S. De- 
partment of Agriculture. 

Other Laboratories 
In 1939, Dr. Bayfield went to Kan- 


sas State University. He was also 
cereal technologist in charge of the 





Dr. E. G. Bayfield 


Federal Hard Wheat Laboratory dur- 
ing his six years there. 

In 1945 Dr. Bayfield had the op- 
portunity to set up other laboratories 
when he became director of products 
control and research for a prominent 
milling company with headquarters 
in Chicago. Seven years later he was 
tempted by the opportunity to be of 
service in improving the educational 
background for junior executives in 
the baking industry and came to 
Florida State to help set up the cere- 
al technology teaching and research 
laboratories. 

Dr. Bayfield has authored or co- 
authored some 50 scientific papers. 
He is a member of the American 
Chemical Society, American Associa- 
tion of Cereal Chemists, American 
Association for the Advancement of 
Science, Association of Operative 
Millers and American Genetic As- 
sociation. He has been honored by 
election to Sigma Xi, Phi Kappa Phi, 
Phi Lambda Upsilon and Alpha Mu. 


Chicago Bakers, 
Allieds Attend 


Golf Tournament 


CHICAGO — The _ second annual 
golf tournament and play day of the 
Bikers Clu» of Chicago drew an at- 
tendance of 120 for golf and 200 for 
dinner at the Glendale Country Club, 
Bloomington, Ill. 

The outing was given the honorary 
title of “Louise K. Buell Day,” in rec- 
ognition of the club’s long-time exec- 
utive manager, Mrs. Louise K. Buell, 
now resigned. Mrs. Buell was unable 
to attend the outing, but was the re- 
cipient of a number of gifts and com- 
pliments in connection with the event. 

Low gross golf winner of the day 
was C. D. Sanderson of the Pillsbury 
Co., Chicago, who shot a 75. 

Some of the other winners were: 
Kenneth E. Brunke, General Mills, 
Inc., Park Ridge, Ill.; Daniel J. Jette, 
Ekco-Alcoa Containers, Inc., Wheel- 
ing, Ill.; Arthur J. Nielsen, Western 
Condensing Co., Appleton, Wis.; Paul 
H. Prentiss and Leonard B. Weislow, 
Chicago Metallic Mfg. Co., Lake Zu- 
rich, Ill.; Jack Clinnin, Marathon 
Corp., Menasha, Wis.; Chas. E. Scott, 
Southern Coach & Body Co., Ever- 
green, Ala.; Pat Vaughn, Piggly-Wig- 
gly, Rockford, Ill.; Charles M. Fal- 
lon, Baking Industry magazine; 
George W. Fooshe, Fooshe Broker- 
age Co.; Robert E. Lund, Dolly Madi- 
son Cakes; W. E. Schumacher, An- 
heuser-Busch, Inc.; Robert E. Smith, 
A. E. Staley Mfg. Co.; Charles Ar- 
dinger, Eckhart Milling Co., and T. 
Taglia, Dolly Madison Cakes, all of 
Chicago. 

Winners of the blind bogey were 
Rex E. Dimick, Baking Industry 
Magazine, Chicago; Max Zauke, The 
Hubinger Co., Chicago, and Joseph 
Bohaty, Jr., Rich Products Corp., 
Aurora, Ill. 

J. A. Revord, Sterwin Chemicals, 
Inc., 1959 entertainment chairman, 
was in charge of the outing. 





BAY STATE BUILDING 
BULK FLOUR STATION 


WINONA, MINN. — Paul Miner, 
vice president in charge of sales, Bay 
State Milling Co., has announced that 
construction will be started immedi- 
ately on an advanced-design bulk 
flour station at Columbus, Ohio. The 
new plant will consist of a car unload- 
er and tank facilities, with the sifter 
and entoleter housed in a separate 
building. Construction will be com- 
pleted in about eight weeks. The 
plant is designed for future buik tank 
additions as needed. A bulk trailer 
operation is planned to serve Bay 
State customers throughout the ce_- 
tral Ohio area. 





Flour Distributors 
Of Chicago Area 
Elect Officers 


CHICAGO The annual dinner 
meeting and election of officers of 
the Chicago Association of Flour Dis- 
tributors was held here recently, with 
M. D. Craft, Eckhart Milling Co., re- 
tiring president, presiding. 

Newly elected officers, all inducted 
at the meeting, are Allen Herbert, 
Johnson-Herbert Co., president; E. J. 
Burke, E. J. Burke Flour Co., vice 
president, and Raymond Risley, Bak- 
ing Industry magazine, secretary- 
treasurer. 

Ward Miller, Sheridan Flouring 
Mil's, Ine., was named to represent 
the Chicago group as a national direc- 
tor. The Chicago delegation to the 
1959 national convention of the Na- 
tional Association of Flour Distribu- 
tors tendered their report. Delegates 
were Mr. Herbert; Robert Schoedler, 
Vanderbilt Flour Co., and Robert E. 
Pcrter, Eckhart Milling Co. 

In looking ahead to the coming 
year, Pres. Herbert appointed N. G. 
Anderson, Bay State Milling Co., to 
make arrangements for location of 
the association’s 1960 annual golf 
tournament and outing. 








SBA MEETING—The board of governors, Southern Bakers Assn., and trustees 
of the Bakers University Fund, Inc., met during the recent SBA production 
conference in Atlanta. In the picture at the left are, seated from left to 
right: Benson L. Skelton, Atlanta, SBA president; Donald Smith, Smith’s 
Bakery, Mobile, Ala., chairman, board of governors; G. G. Grant, American 
Bakeries Co., Atlanta, chairman, board of trustees; Jodean P. Cash, Fuchs 
Baking Co., South Miami, Fla., co-chairman, board of trustees, and R. W. 
Westerstrom, Colonial Baking Co., Atlanta, member, board of governors; 
standing, left to right, are: Dr. E. G. Bayfield, director, baking industry pro- 
gram, Florida State University, Tallahassee; Paul D. Nease, Russell-Miller 
Milling Co., Birmingham, Ala., board of trustees; Tom F. Smith, Anheuser- 


Busch, Inz., Atlanta, board of trustees and executive committee, SBA allied 
association; R. W. Hubner, Pollock Paper Corp., Greensboro, N.C., ex-officio, 
board of trustees and president, SBA allied association; Harry Ekstedt, Stand- 
ard Brands, Inc., New York, and L. L. Jacobs, Jr., Pollock Paper Corp., At- 
lanta, board of trustees. In the picture at the right (center) is the SBA pro- 
duction conference “welcome cake,” showing Miss Susan Skelton, daughter 
of Mr. and Mrs. Benson Skelton, Jr., Tampa, Fla., granddaughter of Mr. and 
Mrs. Benson L. Skelton, At the right is a likeness of J. Phil Campbell, com- 
missioner of agriculture, state of Georgia. The cake on the left is a likeness 
of Miss Mary Ann Swan, “Miss Atlanta of 1959.” Shaking hands are Emil 
Hilbert, Durkee Famous Foods, Chicago, left, and Benson L. Skelton. Miss 


Swan is at the center. 
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Buying Limited to Fill-in Amounts 


By KEN WAKERSHAUSER 
American Baker News Editor 

HERE was a minimum of bak- 

ery flour buying in the major 
U.S. market centers during Septem- 
ber and the first week of October, 
principally due to strong prices and 
the substantial 
contract balances 
still in the hands 
of many users. The 
strength of flour 
prices stemmed 
from several sourc- 
es. 

The total amount 
of wheat under 
government loan 
or in farm storage 
has been increas- 
ing steadily — on 
top of a lighter crop than in the pre- 
vious year—keeping cash grain quo- 
tations steady, and in turn, reflecting 
in firmer flour prices. Millfeed prices, 
which flour millers must consider be- 
fore adjusting flour prices, were soft 
all of September and only began to 
show signs of rallying as October 
opened. 

Bakers’ flour balances, however, 
continued to drop steadily throughout 
the period, and the time when some 
will have to step into the market to 
replenish contracts draws closer. If 
the traditional pattern is followed, it 
is likely that there will be a gradual 
rise of fill-in buying in the weeks 
ahead. Many bakers and jobbers still 
have 60 to 90-day supplies on which 
to draw, sufficient to await possible 
downward adjustments in current iev- 
els. 

The only business of any conse- 
quence reported for the period oc- 
curred in mid-September, when a 
couple of large chain bakeries added 
enough flour for about 30 days be- 
yond their original contract expira- 
tion dates. Apparently, these were 
firms which failed to extend their po- 
sitions as far ahead as other buyers 
did in mid-August. 


Ken Wakershauser 


Strengthening Factors 
Behind Flour Prices 


Bakery flour prices at Kansas City 
on Oct. 2 were off 9@14¢ from a 
month earlier, but still substantially 
above levels at which extensive book- 
ings occurred earlier in the crop year. 
The true picture appeared in the cash 
wheat market at Kansas City, where 
quotations during the entire period 
were steady to half a cent higher. 

At Minneapolis, spring wheat flour 
climbed steadily throughout Septem- 
ber and early October, following the 
bullish cash wheat trend. On Oct. 2, 
bakery grades of springs were 8¢above 
the first week of September, and cash 
spring wheat of the grade generally 
sought for bakery flour was up 6¢ 
from the previous month. The short- 
ness of the spring wheat crop com- 
pared with a year ago and the soft- 
ness of millfeeds, of course, can be 
credited with the strong flour price 
levels. 


Wheat Under Loan 


Continues to Rise 


The amount of wheat which grow- 
ers continue to take off the market 





by storing on farms or entering under 
the government loan is still a basic 
cause of the current price levels. The 
U.S. Department of Agriculture re- 
ported that farmers had placed 174 
million bushels of wheat under price 
support loans through the end of 
August. This was an increase of 66.4 
million bushe!s over the end of July. 
By contrast, farmers had placed 237.5 
million bushels under price supports 
through Aug. 25 of 1958. It is well 
for bakers to bear in mind, however, 
that this year’s lower total placed un- 
der loan is frcm a shorter crop than 
the previous year, again bearing out 
the trend toward free market tight- 


ness of supplies, and in turn, reflect- 
ing in strong flour prices. 
For those bakers primarily inter- 


ested in spring wheat flour, the strong 
trend of prices is likely to continue, 
at least for a while, due to the lighter 
crop this year. 

The latest information available on 
the crop is the private estimate of 
C. M. Galvin, statistician, issued Oct. 
6. It estimates all spring wheat as of 
Oct. 1 at 216.2 million bushels, almost 
equal to Mr. Galvin’s estimate of 
217.3 million bushels issued one 
month previous. However, the basic 
factor is in a comparison with the 
10-year average of spring wheat har- 
vested, at 282,294,000 bu., or some 
66 million bushels more than can be 
expected from this year’s. spring 
wheat crop. The government’s latest 
estimate of spring wheat, based on 
Sept. 1 figures, is 207,072,000 bu., even 
more on the bullish side. In view of 
these figures, the reasons for current 
strength of spring wheat and flour 
are readily apparent. 

For bakers, the most logical course 
of action, then, is to draw from old 
contracts while awaiting some addi- 
tional market factors which could act 
more in their favor pricewise. As in 
previous years, there are large 
amounts of wheat available for mar- 
keting, particularly in the Southwest. 
If this wheat is put on the market 
later in the crop year, thereby acting 
as a softening factor on both wheat 
and flour prices, such pressure would 
be likely to spread its influence into 
the spring wheat mills area. Such a 
situation, however, does not appear 
likely in the weeks immediately ahead 
because of the current relationship of 


market prices for wheat to govern- 


ment loan rates. 


Southwest Prices 
Below Loan Rate 


In the Southwest, crdinary grades 
of hard winter wheat have been sell- 
ing at approximately 4¢ below the 
government’s net loan rate, fostering 
a reluctance on the part of those 
holding wheat to sell it. Some grades 
of spring wheat, howéver, are 4¢ over 
the loan rate. But growers, aware of 
their advantage due to the lighter 
crop, are holding their stocks and 


only releasing small amounts. Their 
action is apparent in the climbing 


level of wheat and flour quotations. 
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L. E. Bowman, 
Flour Salesman, 
Plans to Retire 


CHICAGO — Leverett E. Bowman, 
a veteran flour salesman and a figure 
in the industry for nearly 45 years, 
has announced that he is retiring. 
Mr. Bowman is relinquishing his flour 
brokerage business in Chicago, and as 
of Oct. 15, he and Mrs. Bowman will 
take up residence at Setauket, Long 
Island, N.Y. 

Originally from Lakewood, IIl., Mr. 
Bowman attended Northwestern Uni- 
versity, Evanston, Ill., majoring in 
chemistry. He entered the milling 
business as a flour salesman in IIli- 
nois in 1915, and interrupted his ca- 
reer for service in the signal corps 
during World War I, where he rose 
from an enlisted status to second 
lieutenant. 

After the war, Mr. Bowman re- 
turned to the flour business in Pitts- 
burgh, where he remained until 1929. 
He joined the Eagle Roller Mill Co., 
New Ulm, Minn., as Chicago area 
flour salesman some years later, and 
was placed in charge of the Eagle 
division of the Chicago sales area in 
1951 when the New Ulm firm was 
purchased by the International Mill- 
ing Co. 

Mr. Bowman retired from Interna- 
tional on Dec. 31, 1954, and entered 
the flour brokerage business..- 








... At This Time 
Last Year... 


FLOUR 


Firm prices and light flour sales marked most of September and the first week in October. 
A few bakers purchased moderate supplies in September, but a mid-month buying began to decline 
to a p.d.s. basis. By Oct. 8 sales had dropped to a minimum across the country. As a result, most 
bakers were capable of drawing on balances through 1958 and some into the first 30 to 60 days 
of 1959. So, with prices showing little inclination to come down, bakers were happy to remain out 
of the market, particularly in view of some trends toward softness later in the crop year. 


WHEAT 


The wheat situation contained some potential bearishness. There was a large amount of penalty 
wheat in the Southwest, grain on which growers were unable to obtain government loan because 
of noncompliance with acreage controls during planting. Growers, as a rule, were hesitant to put 
this wheat on the market, where price declines could work against their own interests. Neverthe- 
less, the wheat was harvested and could work for lower prices in the months to come, possibly 
about the time many bakers would find it necessary to replenish flour supplies. Also on the bearish 
side, the U.S. Department of Agriculture reported 237.5 million bushels of wheat under loan on 


Aug. 25, 
accounted for 256 million bushels under loan. 


1958, with the crop year less than two months gone. By comparison, all of 1957-58 only 





October, 1959 





THE NEW YORK STOCK EXCHANGE 


Quotations on baking, millirg and allied 
stocks listed on the New York Stock Exchange; 





Sept. Oct. 

25, 
ne 1959 “a 
High Low Close Close 
Am. Bakeries Co. .. 50% 42% 47% 47% 
ITE | a.oss waist scene 88/2 70% 78 77% 
Cont. Baking Co. ... 55% 44% 5Ii% 5Si% 
Fiads SCD bic.sisca-n'vse 1072 102 102'/2 102 


Corn Prod. Ref. Co... 59% 50% 5Si% Sil, 
Crown Zellerbach 


MOUS. earpiece sdauiu 60% 50% 55% 55% 
Gen. Baking Co. ... 14% 12 12 12 

FN SE ao. tipien woes 153 138 «0:5 
General ame, Inc... 37% 30%2 30% 33% 

a Re 114 103 103/72 104 
Merck & Co. eee ir 91% 67 78\/4 77% 


Monsanto Chem. Co. 56% 38% 502 49% 
Natl. Biscuit Co. ... 56 49% 51 52" 
a aS 164'/2 145'2 149 = 1531, 


Piltsbery Co. ....... 49% 41% 42% 42% 
Procter & Gamble .. 90 73% 81%, 83% 
St. Regis Paper Co.. 54% 42% 50% Sih 
Std. Brands, Inc. .. 75/2 612 68% 67% 
Un. Bisc. of Am. .. 30%2 22% .... 24% 
Ward Baking Co. .. 18% 12% 16% 16 
West Virginia Pulp & 

FOOT ORS cc860e0 50% 42 49 49% 


Stocks not traded: 
Bid Asked 
Crown Zellerbach Corp., 
a e ._ SER re 90 90% 
Pillsbury Co., $4 95 


St. Regis Paper, se 40 Ptd.. 93 % 
eae ere ee 92" 93 
Ward Baking Co., “ss. 50 Pfd.. 90 92% 


West Virginia Pulp & 
PN Ce IS: Sed oaectene 96'/2 99 
THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 


Sept. Oct. 
25 2, 


1959 1959 





— 1959 
High Low Close Close 
Burry Bisc. Corp. ... 10% 6% 7% 8% 
Horn & Hardart 
Corp. of N. Y. .. 38% 34 ee 
Stocks not traded: 
Bid Asked 
Horn & Hardart +g of 
New York. SB Pid... ...ccce0e 1202 123 
Wagner Baking . See 3 4" 
Wagner Baking Co., Pfd. ...... 73% 76 


CANADIAN STOCKS 
Sept. Sept. 
18, 25, 





—1959 1959 1959 

High Low Close Close 

Canada Bread ...... 5.50 4.00 4.50 4.25 
 . eae 58 55 56% 57 
Can. Bakeries ...... 812 6 6 6 

Can. Food Prod. ... 5.00 2.50 .... 3.95 
| ARERR RRSP RR ERR 9 7 0 
rer 62 41% 50 45 
Catelli Food, A .... 44 40 tc ee 
CE eer e 60 54 60 

Cons. Bakeries ..... 10% 8 8. *7% 

Gen. Bakeries ...... 10.50 7.00 8.00 7.50 

int, Olg., PHG. 2... 70 67 oxo e 

= Flour ....... 5342 40 47 48'h 
. See 45 132 140 140 

Std... Brands. ....0600: 69/2 63% .... 6% 
Weston, G., A ...... 442 33 33% 37 
Mibnbacmibeneie 442 33 3442 37 
UE. GEM. 525008 95 87 *86 «84 


*Less than board lot. 
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Club Luncheon 


CHICAGO — The Bakers Club of 
Chicago will play host to ‘the ladies 
attending the American Bakers Assn. 
convent’on at a luncheon scheduled 
for the club quarters Oct. 19. Tickets 
may be purchased at ABA and the Al- 
lied Trades registration desk during 
the convention, or at the Bakers Club. 

Acccrding to the entertainment 
committee of the club, the program 
will feature “one of the most out- 
standing and famous hat designers in 
the country, Mari Ticulka of Chica- 








go.” It is not a fash‘on show, they 
note, but a hat show “with a bit of 
comedy and the cleverness of a 
artist in her own right wrapped uP 
into one nice party.” 








Octc 
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What mill has 
COMPLETE safeguards 
for uniform milling? 


Atkinson’s advanced 
equipment takes guesswork out 
of milling. You get uniform flour 
because it’s Bin Checked.* 





« | Every baker wants uniform flour...Atkinson delivers it! 


ut- Don’t take less than you can get from — aE 
ve ATKINSON MILLING COMPANY minnzaroris fi IN2 
EDS 





AG 
of Reg.U,S Pat, Off, a 
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DO YOU 
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KNOW. eo o @ 


a i 


Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 52 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. Bread doughs become stiffer as 
the amount of sugar in the formula 
is increased. 

2. Good puff paste products cannot 
be produced if the formula does not 
call for any eggs. 

3. White bread contains more cal- 
ories than whole wheat bread. 

4. Lard contains about 5% mois- 
ture, while hydrogenated shortenings 
contain none. 

5. The addition of a small amount 
of citric acid will improve the flavor 
of canned peaches when they are in- 
sipid in taste. 

6. Hard rolls stay crisp longer 
when the humidity is high than when 
it is low. 

7. The baking temperature should 
be increased when a loaf of bread is 
made containing a high percentage 
of milk solids. 

8. The temperature of the refriger- 
ator should be from 40 to 44° F. 
when retarding Danish pastry. 

9. The crust color of angel 
cakes can be improved by replacing 
10% of the cane or beet sugar used 
in the formula with corn sugar (dex- 
trose). 

10. Milk cannot be used in making 
lemon pie filling because it will curdle 
due to acid in the lemon juice. 


food ° 


11. When making fruit pie filling, 
3% oz. to 4 oz. starch are used for 
each quart of juice and water to pro- 
perly thicken it. 

12. Bread flour is recommended for 
some types of cookies where good 
spreading action is desired. 

13. If large amounts of sugar are 
used in making hard rolls, a soft 
crust will be produced instead of a 
crisp one. 

14. When replacing honey with 
sugar in a bread dough, about 20% 
more sugar will have to be used to 
obtain the same sweetness in the fin- 
ished loaves. 

15. For best results, displacement 
per ounce of bread dough is 6.83 cu. 
in. for a 1-lb. open top loaf of white 
bread. 

16. Some manufactured baking 
powders contain a greater amount of 
starch than others. 

17. It is not necessary to place 
angel food cakes in the oven immedi- 
ately after the batter has been placed 
in the pans. 

18. Oleo oil is used extensively in 
the manufacture of oleo margarine. 

19. Loaf cakes often have a ragged, 
irregular crack on top. This trouble 
cannot be eliminated. 

20. The average loaf of white bread 
will have a pH of about 6.5. 





National Biscuit Takes 


Over Renten Routes 


NEW YORK — The routes of 
Renten Baking Co., North Adams, 
Mass., were taken over recently by 
the National Biscuit Co., bread divi- 
sion, according to Thomas K. Krug, 
vice president. 

The Renten company operated nine 


tne 


routes serving northwestern Massa- 
chusetts with a full line of bread, 
rolls, cake, doughnuts and pies. The 
company’s sales and delivery person- 
nel will continue in their present po- 
sitions with Nabisco. 

Initially, the Renten label will be 
continued, with production supplied 
from Nabisco bakeries at Glens Falls 
and Plattsburg. N Y. Eventually the 
Ine will be distributed under Nabis- 
co’s Millbrook label. 
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Red Star Announces New Building Program 


MILWAUKEE — Red Star Yeast 
and Products Co. plans to begin con- 
struction of a 400,000 sq. ft. general 
office and laboratory center in sub- 
urban Glendale late this year or early 
in 1960. 

The new installation, estimated to 
cost $1 million when fully equipped, 
will be located on a seven-acre site 
at N. Range Line and W. Good Hope 
Rds. Plans have been prepared by 
the architects and will be submitted 
shortly to the planning and zoning 
commission of Glendale. 

When the center is occupied some 
time in 1961, it will bring under one 
roof administrative offices, now 
housed at 221 E. Buffalo St. in Mil- 
waukee, and the research and devel- 
opment facilities, currently located at 
Red Star’s production plant in the 
Menominee Valley. Production and 
pilot plant operations will continue 
at the Menominee Valley plant. 

Red Star will dispose of its down- 
tcwn office building, which it has oc- 
cupied for over 65 years. The firm 
a'so has plants at Oakland, Cal., and 
Belle Chasse, La., outside New Or- 
leans, plus 84 sales branches through- 
out the U.S. 

Russell D. L. Wirth, company presi- 
dent, said the decision to relocate out- 
side the city came reluctantly after 
investigation of every feasible site 
within Milwaukee limits. Mr. Wirth 
said, ‘Recent growth of our business 
and plans for its future expansion 
dictated the need fcr a larger site 
than is available within the city of 
Milwaukee, consistent with the ex- 
acting requirements for our project.” 

Some 60 potential sites in the 
Greater Milwaukee area were given 
consideration. The Glendale location 
was chosen mainly because the char- 
acter of the area is already well de- 
fined and it is in proximity to express- 
ways. The new office-labcratory build- 
ing has been designed to permit its 
enlargement by extending the wings 
with provision for an additional story 
to be added in the future. 

“In addition to providing much 
needed office space, the Red Star 
Yeast move brings administration and 
research together in keeping with the 
medern trend in this industry,” Mr. 


Wirth said. The company plans to 
make use of the new building to im- 
prove trade contacts and technica] 
service for its bakery, grocery, and 
industrial customers. 

The new Red Star Yeast offices will] 
be built around a central court, one 
side of which remains open for future 
expansion. Essentially a_ one - leve] 
structure, it will employ a second ley- 
el, which appears at the lower s!ope 
of the property. 

Use of pre-stressed concrete slabs 
will permit a 44-ft clear span with- 
out interior columns. This will in- 
crease the visibility and potential for 
partitioning offices. The _ interior 
makes heavy use of glass to give the 
building a “Icok-through” character. 
The exterior will be of mosaic gran- 
ite chips and glass panels with alumi- 
num tr:m on a fieldstone base. 
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Directors Elect 


New Vice President 


Of Southern Bakeries 


ATLANTA, GA.—H. S. Hamilton, 
Jr., a baking industry veteran of 28 
years in production, sales and execu- 
tive assignments, has been elected 
vice president of Southern Bakeries 
Co. The anncuncement was made by 
Ogden A. Geilfuss, president, follow- 
ing action by Southern’s board of di- 
rectors. 

Mr. Hamilton’s new responsibilities 
include sales, merchandising, promo- 
tion and special assignments from the 
president. Since June, he has _ been 
serving as assistant to Mr. Geilfuss 
and as director of merchandising and 
promotion. 

Beginning his baking career in 
1931, Mr. Hamilton first was em- 
ployed as a route salesman in Atlan- 
ta. He later was promoted to bread 
and cake routes supervisor. For 15 
years he served as sales manager in 
several different cities. He joined 
Southern Bakeries in 1952 and has 
served in a number of executive ca- 
pacities during the past seven years. 








HEAD TABLE—The Southern Bakers Assn. production conference in Atlanta 
drew an attendance of 450, an all-time record. One of the highlights was the 
annual breakfast meeting. Pictured at the head table during the breakfast 
session are, left to right: Walter N. Clissold, Clissold Publishing Co., Washing- 
ton, conference co-chairman; R. W. Hubner, Pollock Paper Corp., Greensboro, 
N.C., president, SBA allied association; Leland A. Holley, Atlanta, who gave 
the invocation; Victor E. Marx, secretary-treasurer, American Society of 





Bakery Engineers, Chicago; Mrs. Clifton R. Scarborough, Jersey City, Nd} 
Ernest Robert Rosse, Philadelphia, speaker; Clifton R. Scarborough, S. Gum- 
pert Co., Jersey City, N.J., general chairman; Donald Smith, Smith’s Bakerf; 
Mobile, Ala., chairman of SBA’s board of governors; Mrs. Benson L. Skeltom 
Atlanta; Jodean P. Cash, Fuchs Baking Co., South Miami, Fla., co-chair 
board of trustees, Bakers University Fund, Inc.; Mrs. Donald Smith, Mob 
Ala., and Benson L. Skelton, Atlanta, SBA president. 

















for more sales—use Fleischmann’s Frozen Fruits 


Consult your Fleischmann 
man about additional 
benefits you can get—in 
Merchandising aid and 
Production help. 


Freischmann freezes only fruit 
which meets rigid baking spec- 
ifications established by The 
Fleischmann Laboratories. That’s 
why Fleischmann’s Frozen Fruits 
retain true fruit flavor and color to 


produce better pies every time. Pie 
fillings made with Fleischmann’s 
Frozen Fruits have that “‘special”’ 
appetite appeal that means satis- 
fied customers for you .. . and 
repeat business. 


a e * “Je : 
Fleischmann is First 
... in frozen fruits for bakery needs 
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Send me information on the items marked: H 
i 
No. 4374—Labels 1) No. 4382—Glassine 7 
No. 4375—Bands No. 4383—Packaging v 
No. 4376—Rack No. 4384—Rigid Foil 1 
No. 4377—Display No. 4385—Flour + 
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New Literature 
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This reader service department announces the development of new and improved 
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Claims made in this department are those of the firm concerned. Use the accom- 
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CLIP OUT—FOLD OVER ON THIS LINE—FASTEN (STAPLE, TAPE, GLUE)— MAIL 








8 H plates. Both the pan and template 

No. 438 Automatic then move to the grease atomizing FIRST CLASS 

Cake Pan Coater chamber, where a simple arrangement maaan “a 
SNL 0. 


of eight conical discs, rotating at 3,500 


A stainless steel, giant greasing ap- ypm., atomize grease and apply it ge a 
a ° 2 . ae ER. 
paratus is now being used by some to the pan. This means that there are MINNEAPOLIS, 
MINN. 





bakeries to grease cake pans with the no nozzles to clog and no filter is 
swish of discs, resulting in quicker, needed, resulting in virtual trouble- 
more economical baking procedures. free operation. The design keeps 
It is a cake pan coater manufactured grease from flying over the reverse 
by the J. H. Day Co. One user reports _ side of the pan, resulting in no waste. 
savings of over 50% in grease costs For more information, check No. 4388 
alone. Made almost entirely from on the coupon, clip and mail to this 
stainless steel, the Day cake pan coat- publication. 

er automatically applies a light, uni- 


form film of grease to the cavity sides No 4376—Transport 


and bottoms of cake pans without us- 


ing air. At the Dolly Madison plants Rack for Bakers 


of Interstate Bakeries, where there 











BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 
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are 12 Day cake pan coaters in opera- A new transport rack manufac- P. O. Box 67 
tion, the operator simply feeds invert- tured by Stoddard-Quirk Mfg. Co. is 
ed pans into the machine, which auto- now on the market. This new portable Reader Service Dept. Minneapolis 40, Minn. 


matically posmione the pens.overtem- bakery rack is constructed of hi-ten- . Lacaaessennnbuonnnassnesdenesawcenennnnemaneeeeunaned 








It’s the LEVULOSE in 


NULOMOLINE 


THE PIONEER STANDARDIZED INVERT SUGAR 


Guard your profits and increase your repeat sales 
by insuring freshness in your baked goods with 
NULOMOLINE. 

The levulose in NULOMOLINE, retaining and attract- 
ing moisture, will keep your cakes, cookies, and icings 
fresher for a longer period. By retarding staling, 
NULOMOLINE checks the loss of flavor and aroma. It 
enhances the crust color that first attracts your 
customers and then sells them again. 

NULOMOLINE, the baker's standard for invert sugar 
--. Since 1909... is a must for your baked goods. 


Booklet of balanced bakery formulas upon request. 


THE NULOMOLINE DIVISION 


wont AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 


120 WALL STREET, NEW YORK 5, N. Y. 


330 East N. Water St., Chicago 11, II. © 1300 West 3rd St., Los Angeles 17, Calif, 
MULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Canada 
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sile (Alloy 6061-T6) aluminum extru- 
sions and sheet electrically welded 
into a sturdy integral unit. The new 
rack has all of the features of the 


standard Stoddard-Quirk transport 
cabinets, including unique side panel 
channels that allow bent and warped 
pans and trays to be used without 
the customary jamming problems. 
The rack, which is available in a 
number of sizes, is designed to serve 
as a retail display case and food 
serving rack as well as a transport 
cabinet. For more information, check 
No. 4376 on the coupon, clip and mail 
to this publication. 


No. 4374—Labels 
For Bakery Products 


A new type of flat, single pictorial 
label and a “Para Process’’ roll label 
are described in a new bakery label 
catalog available from Paramount 
Paper Products Co. The pictorial la- 
bels are being introduced to do a 
multiple selling job with the aid of 
action copy in the over-all design. 
Also, they are planned to give sug- 
gestions to shoppers for additional 
purchases. For a copy of the bakery 
label catalog, check No. 4374 on the 
coupon, clip and mail to this publica- 
tion. 


No. 4378—Doily for 
Bakery Display 

Columbus Plastic Products, Inc., is 
making available a new, 10 in., ‘“Lus- 
tro-Ware” polyethylene ruffled doily 
for commercial bakery products dis- 
play, among other uses. The doily is 
Stain-free, soil-resistant and can be 
cleaned by swirling in suds. It is 
available in pure white and popular 
pastels. The doily has a repeat scal- 
lop design, is lacelike but firm, and 
the ruffle reportedly will not flatten. 
For details, check No. 4378 on the 


coupon, clip and mail to this publica- 
tion. 


No. 4375—Bands, End 
Labels for Wrapping 


Marathon has announced the de- 
velopment of two new products—a 
“Maraweld” band for bread packag- 
ing with all types of films, and a new 
Impact end label. No heat setting 
changes are required with the new 
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Maraweld bands, it is claimed. Set- 
tings currently used will seal Mara- 
weld to any film wrapper, and superi- 
or bottom seals have been reported 
by bakers already using Maraweld, 
it is claimed. Marathon’s new end 
labels (3 in. by 2% in.) are fed on 
all breadwrapper machines by con- 
ventional billboard attachments. The 
printed designs, by the Marathon Hi- 
Fi process, reportedly lend richer 
color tones and ink coverage for 
package-end impact. For samples of 
both products, check No. 4375 on the 
coupon, clip and mail to this publica- 
tion. 


No. 4383—Custom 
Product Packaging 


A new, multiple unit plastic tray 
that is vacuum-formed to fit a wide 
variety of products is now being man- 
ufactured by National Packaging 
Corp. Identified as ‘“‘Pak-Apeal,” the 
new packaging trays consist of indi- 
vidual pockets especially designed to 
fit the various sizes and shapes found 
in cookies, biscuits and many other 
items. According to the manufacturer, 
“Pak-Apeal” has found wide applica- 
tion in the baking industry because 
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each design is created for a specific 
product to fit snugly inside its outside 
containers. Any shade of color or al- 
most any type of rigid plastic film 
can be selected to suit various indi- 


(Continued on page 16) 








THE BROLITE COMPANY, Inc. 
2542 Elston Ave., 


General Offices: 


225 Fourth Ave., 
New York 3, N. Y. 


686 Greenwood Ave., N.E., 621 Minna St., 


Atlanta 6, Ga. 


Chicago 47, Ill. 


2921 So. Haskell Ave., 
Dallas 23, Texas 

518 First Ave. N., 
San Francisco 1, Calif. Seattle 9, Wash. 






| A VITA PLUS 
* WHITE CULTURE 
Conditions Doughs. 
Stabilizes 
Fermentation. Extends 
Dough Tolerance. 


B FLUFOLITE 
Egg Stabilizer for use in 
Cakes, Cookies, Sweet 
Yeast Doughs and Rolls. 


2. C BROLITE 

? For better flavor in 
Cakes, Cookies, Sweet 
Yeast Doughs, Icings. 


D WHITE FUDGE AND 
COCOA FUDGE BASES 
Easy Handling for Hi- 
Gloss, Flat Type and 
Butter Cream Icings of 
fine flavor. Economical. 


E BROSOFT 
A tenderizing agent 
with high powers of 
emulsification and 
dispersion. Contains Mono- 
and Di-Glycerides, and 
Associated Phosphatides 
(Vegetable Emulsifier). 


F RYE SOURS 
For outstanding rye 
bread flavor, improved 
volume and texture— 
simplified production. 


G 0.B. STABILIZER 
For Boiled Meringues, 
Toppings, Icings, 
Glazes, Butter Creams, 
Regular Meringues 
and Whipped Cream. 

H PIE DOUGH CULTURE 
Produces a rich flaky 
crust with improved 
color—less tendency. to 
soakage; drier doughs 
for easier handling. 


Demonstrations by our trained bakery technicians available in your shop 
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RED STAR'S new 


semi-automatic 
yeast rehydrator 


... the biggest advance in 
yeast handling in 14 years 
... since the introduction 


of dry yeast itself! 








2. 


3. 


HOW THE NEW 
RED STAR 


YEASTOMATIC 50 


WORKS: 


. Water automatically measured and 


brought to proper temperature (105° 
—115°) here. 

Water automatically fed to mixing 
chamber. 

Yeast fed in here. (Yeast food, en- 
richment, fungals also can be added 
here.) 


. Mixing chamber— yeast automati- 


cally rehydrated here. 


. Slurry piped to dough mixers from 


here. 
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New YEASTOMATIC 50 takes 
the critical, time-consuming steps 
out of dry yeast rehydration 


Automatically measures water, brings it to 
proper temperature, and feeds it to mixing 


chamber...automatically maxes 


yeast, assures uniformity of slurry, 


and feeds it to dough mixers 


Now, more than ever, here’s reason to consider the time, labor and 
money-saving advantages of dry yeast for your bakery. Just look at 
the economies in handling time alone that Red Star Active Dry Yeast 
and Red Star’s new Yeastomatic 50 can give you: 


No more trips to the refrigerator. No more unpeeling (and clean- 
ing up) of wrappers. No more tedious crumbling, hand mixing 
and feeding of bulky compressed yeast. 


Quality of your baked products? Right away, the Yeastomatic 50 
assures you absolute uniformity of the slurry. And Red Star users 
have known for years how Active Dry Yeast helps them get drier 
doughs with improved machine-ability, fewer cripples, improved crust 
color, texture and crumb. 


Think, too, how bulk delivery of dry yeast can help in reducing 
inventory, transportation and storage space problems. 


Isn’t this your answer in meeting today’s fast production schedules 
with maximum efficiency? A major step towards automating your 
bakery operation? Today—write, wire or phone for full information 
on Red Star Active Dry Yeast and Red Star’s new Yeastomatic 50 
rehydrator. 


RED STAR YEAST & PRODUCTS CO. 


Dept. 6C0 - Milwaukee 1, Wisconsin - World Leader in Dry Yeast 


*“Yeastomatic’”’ is a trademark of the Red Star Yeast & Products Company for automatic and semi-automatic machines for the rehydration of Active Dry Yeast. 





Earl A. Aikman, president, and Vernon E. 
Ostrom, production superintendent of Aik- 
man Bread Company, Port Huron, Michigan, 
with their new Yeastomatic 50 rehydrator. 
Reports Mr. Ostrom, “‘In the past I’ve seen it 
take a man 15 minutes to get compressed 
yeast from the refrigerators into the dough 
mixers. There’s none of that time-consuming 
labor now. What’s more, we’ve reduced mix- 
ing time by 25% and haven’t lost a single 
dough because of the yeast.” 
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vidual packaging needs. Check No. 
4383 on the coupon, clip and mail for 
details. 


No. 4385—Excess 
Flour Removal 


A new feature has been added to 
the Aget Pan-O-Mat automatic ma- 
chine for the removal of surplus flour 
and toppings from oven-bound cakes, 
cookies, pies and fancy breads. Now, 
the excess is loosened from the pan by 
a gentle stream of compressed air, 
and carried away by the Aget flour 
collector. The volume of compressed 





air can be varied depending upon the 
product. For example: With crumb 
toppings, only enough air is required 
to remove the excess from the pan (a 
forceful stream would remove the top- 
pings). All air passes through a filter 
before coming in contact with the pan 
or dough. This assumes a clean, pure 
supply of air at all times, regardless of 
the compressor. Complete information 
may be secured by checking No. 4385 
on the coupon and mailing it. 


No. 4387—Refrigerator 

s 
Display Case 

A new Victory V-line refrigerator 
display case features specially con- 
structed insulated type glass doors 
that ride on stainless steel anti-fric- 
tion roller bearings. It offers maxi- 
mum accessibility and visibility and 
is equipped with adjustable type 
heavy duty shelving, states the manu- 
facturer. The doors are designed to 
provide an airtight seal when fully 
closed. The air flow is directed 
through an integral duct system for 
maximum efficiency, regardless of 
product loading arrangements. Fluor- 
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escent tubes are positioned for eco- 
nomical and well-planned lighting. 
Capacity is 48 cu. ft. All services of 
the 3 in. high stainless steel base 
have easy knock-out impressions so 
that waste drain can be directed as 
desired. For more information check 
No. 4387, clip the coupon and mail it. 


No. 4382—Glassine 
For Bakery Use 


«Milwaukee Lace Paper Co., a divi- 
sion of Smith Lee Co., Inc., announces 
a complete line of Glassine paper doi- 
lies for pies, cakes, rolls and package 


linings in sizes ranging frem 8 in. to 
16 in. These inexpensive, disposable 
doilies, simulating fine lace, are made 
of white opaque Glassine and are be- 
ing widely used in restaurants, hos- 
pitals, bakeries and other retail out- 
lets. Glassine has three major advan- 
tages over conventional doily materi- 
als, according to Milwaukee Lace. 
Being greaseproof, it is not subject to 
unsightly stains from shortening used 
in bakery products; it lies flat without 
curling; and it presents an eye-appeal- 
ing bright white sanitary appearance. 
For details check No. 4382 on the 
coupon and mail. 
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No. 4379—Catalog 
For Bakers 


For the first time a catalog with 
the complete line of “Taste Excite. 
ment” stock vignettes for bread pack. 
aging has been published by the 
Western-Waxide Division, Crown Ze]- 
lerbach Corp. This new catalog pic- 
tures and describes each vignette in 
the “Taste Excitement” line printed 
on waxed paper overwraps and out- 
sert bands exactly as they appear on 
the actual bread wrapper. The “Taste 
Excitement” packaging concept, a de- 








THE NEW CENTURY CO. 


3938 So. Union Ave. Chicago 9, Ul. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 











The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours — carefully selected 
wheats. 














BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


+o NAPPANEE MILLING CO. 


NAPPANEE, IND. 


How Bill and Jim make 
Commander Larabee 
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DSuilding bread or fine furniture . . . you'll find no 
better craftsmen than Commander Larabee grain 
buyers Bill Sudduth or Jim Whitacre. It takes keen 
eyes and skillful judgment to select the right grains 
for building famous Commander Larabee bakery 
flours . .. and it takes the same attention to detail to 
reach perfection in the shop. 


‘“‘We have no magic formula for buying grain,” Jim 
says modestly, ‘‘We just strive hard, keeping alert to 
detect changes in quality.” 


Confirmed do-it-yourselfers before the word was 
coined, Bill and Jim have developed remarkably 
similar interests from different backgrounds. Bill, 
for example, “‘swept’”’ his way into the grain busi- 
ness in our old Nokomis elevator. He knows milling 
inside and out. For Jim, on the other hand, the 
world of grain evolved in snow-white labs with their 
orderly hedgerows of test tubes and the watchwords 
“accuracy” and “quality”. For years now, they’ve 
worked as a team... . tackling each problem with 
diverse experience. 
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@... Commander buyers, the ‘“‘pit”’ is the “dom “We feel 
way to the mill.’”’ The premium is on training 
the ability to make decisions with an instineli 
sureness of the kind of flour the baker wants, ligorts. Only 

here that Bill and Jim really swing into action 

a grain buying team. 
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velopment of Western-Waxide, stimu- 
lates sales through combining the ap- 
petit: appeal of other foods attrac- 
tively served with bread. For details, 
check No. 4379 on the coupon, clip 
and mail to this publication. 


No. 4384—Rigid 
Foil Containers 


Cochran Continental Container 
Corp. is introducing a group of new, 
rigid aluminum foil containers for dis- 
tribution to retail bakers, hotels, res- 
taurants, institutions and other mass 
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feeding outlets. The containers are 
supplied in .0035-in. aluminum foil 
with a beaded flange for overwrap- 
ping, or they are adaptable for lid 
closures. One is a 16 oz. oblong con- 
tainer for a variety of products, in- 
cluding entrees and fruit cakes; an- 
other is a square, general purpose 
cake and pastry pan; another is de- 
signed for apple turnovers, and has 
an embossed four-section divider in 
the bottom; the fourth container is 
round for shallow coffee cake, Danish 
pastry, brownies, pizza and related 
products. For details, check No. 4384 
on the coupon and mail it. 


No. 4377—Display 


Rack for Bakeries 


Modern Metal Products Co. has 
made available a versatile new bak- 
ery products display rack, reported 
to be completely flexible. Designed 
with a single column support which 
provides a full view of products on 
display, the ‘“Multi-Matic” gives full, 
unobstructed view on three sides. 
With end supports eliminated, three 
or more people can shop from one 
fixture at the same time. The unit 
can be used in many different spaces 








fy “As go the sun and rain, so grows the grain,”’ is part of 
Jim’s philosophy. He sweats out daily TWX reports from 
the producing areas like a baker planning the Wednesday 
golf game. Mental charts of every important change in 
weather in key areas will influence his future buying. 
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and will fit any location, including 


the end of the check-out counter. To 
form lengthy displays, any number of 
fixtures may be used end to end. The 
Multi-Matic units can be placed back 
to back for aisle-type displays or for 
four-sided displays. For details, check 
No. 4377 and mail the coupon. 


No. 4380—Improved 
Racks for Pans 


Two new improved pan racks have 
been developed by Alvey-Ferguson 
Co. A-F Model B-191 ‘“‘assorted’’ pan 
rack has three continuous pockets on 
each side and will hold all types of 
pans and exposes all to high pressure 
spray for washing and _ sanitizing. 
Wide angle supports also act as han- 
dles for easy entrance to and exit 
from the combination pan-rack wash- 
er. Swivel type, oversize castors also 
aid in easy propulsion of rack into 
machine. A-F Model B-187 “shelf- 
type” pan rack, with three wide 
shelves and bumper style handle, not 
only delivers loaded pans to any des- 
tination, but its upper shelf may be 
used for washing and sanitizing 





HIGH GLUTEN FLOURS 





For Bakers 


el. | The Morrison Milling Co. 


Denton, Texas 
Ozin spends extra time, extra work to check at our lab Emphatically Independent 
on the baking volume and gluten strength as well as pro- 
tein and test weight. Such follow through on more than 
22,000 samples a year contributes to superior buying 
judgment ... provides the uncanny knack of buying 
wheat that will top the baker’s individual requirements. 


re “dow We feel it, smell it, and sometimes even taste 

ning algme wheat,” says Bill. Then Bill and Jim add their 

istineti subtle findings to the official examination re- 

ants, liorts. Only the soundest, cleanest wheats .. . from 

actions few select varieties, are chosen by Commander’s 
rlented buyers. 





RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Inc. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
IONIA, MICH. PHONE 65 

Since 1856 
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Night or day you’ll find Com- 
mander Larabee men out in the 
bread shop to see first hand how 
the crop is performing ... and to 
offer helpful advice from detailed 
knowledge of this season’s wheat. 
Yes, knowing the wheat—from 
berry to baking. : . is essential to 
the Commander Larabee buyer. 








That’s Our 


“Golden Loaf’’ brani 


The Flour with the Doubt and 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn. 











George Urban Milling Co. 


More Than 100 Years of Milling 
BUFFALO, NEW YORK 


Bakers by the hundreds agree that Commander Larabee 
quality and ultramatic blending make the work easier 
and profits bigger. The finished loaves are day-to-day 
assurance that Commander teams like Bill and Jim are 
tops . . . making you, the baker, and Commander 
Larabee both ... better to buy from, 











“DIAMOND D” 


FS A High Grade Bakers’ Spring Patent 
OMMANDER Fin tit Bak Flows Mfrom Mostace Spring Wheat 
LARABEE = Sheridan Flouring Mills, Inc. 


SHERIDAN, WYOMING 








A DIVISION OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS 
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ONE THING YOU CAN 
SE SURE OF... 
IT’S DEPENDABLE 


IT SURE WAS A ‘ 
SMART MOVE, coast 


TO DRINKWATER eal 































































=||N FACT, DRINKWATER FLOUR'S 
THE MOST DEPENDABLE 

THING IN THIS WHOLE 

BAKERY! V7 


BOSS |! HATE TO DISAGREE WITH 
YOU,BUT SMEDLEY THERE IS 
EVEN MORE DEPENDABLE... 
5 O'CLOCK AND HE'S GONE! 
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MORAL: Drinkwater Flour is one em- 
ployee who'll be completely dependable 
2) hours a day, 365 days a year. 
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PROUD TROPHY WINNERS USE DR/NKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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MODEL B-191 


strapped pans in addition to bun pans. 
Two lower shelves are for bun pans 
only. Fifty pockets for pans permit 
volume washing with minimum use of 
washing solution. For more informa- 
tion, check No. 4380 on the coupon, 
clip and mail to this publication. 


No. 4386—Durable 
Peel Board 


A seven-ply all white birch peel 
board in customer-specified sizes is 
now available to the bakery trade at 
a special price by North American 
P'ywood Corp. A long-time favorite of 
.aqany bakeries, bakery supply houses 
and bakery machine manufacturers, 





Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 
























“SLOGAN SPECIAL 


Mt mUaAKly Oakerw 


Oklahoma Flour Mills Co. 


EL RENO, OKLAHOMA 


rn 
POAT? 
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MODEL B-187 





this clear, smooth, %-in. peel board 
has a uniform grain and rounded 
edges for easier-to-clean surfaces. 
Practical and unusually durable, it 
will outlast peel boards of other ma- 
terials. Detailed information and 
prices are available by checking No. 
4386 on the coupon and mailing to this 
publication. 


No. 4381—Data 
e J 

On Weighing Systems 

A series of four fact folders as a 
convenient means of collecting infor- 
mation on industrial weighing systems 
has been published by the A. H. 
Emery Co. The folders cover the basic 
art of weighing, accuracy in weighing 
systems, the Emery “rolling ball” 
head and the instrumentation used 
with modern weighing systems. They 
contain basic information and are 
suitable for the collection of competi- 
tive data. The series is available by 
simply checking No. 4381 on the cou- 
pon and mailing to this publication. 


BREAD IS THE STAFF OF LIFE 


AGENCY APPOINTED 

OAKLAND, CAL. — Homecraft 
Baking Co., San Leandro, Cal., has 
appointed the Jean McCreary Adver- 
tising Agency of Oakland to plan and 
direct a new and extensive regional 
advertising and promotion program. 
A schedule of television spot an- 
nouncements will be used. All of the 
advertising will stress package iden- 
tification of Homekraft Bread and 
the two Jack LaLanne loaves which 
are sold under the Homekraft label. 











Country-Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 


INDEPENDENT 


OWNER 


MANAGED 45 








|  WALLTROGALSKCY MILLING CO 


MEPHERSON, KANSAS «© 





21 








WHY NOT PROTECT THAT FRESHNESS 


WITH A RE-CLOSABLE PACKAGE? 





LET YOUR CUSTOMERS EN- 


JOY THAT OVEN-FRESH 
FLAVOR TO THE VERY 
LAST SLICE. 


eS 









Literature 
and Samples 


rite 





* Kwik Lok Sfock Design Clo- 
sure-Labels. 


* Kwik Lok Assorted Color 
Closures for Code-Dating. 


* Vu-All Plastic Bags. 








* Combination Units That In- 
clude All Necessary Pack- 
aging Supplies. 
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y 
Table - -Fresh 
Wednesday” 


IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK'D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH” MONDAY IS 
“TABLE FRESH” WEDNESDAY. 


Kwik Lok Corp., Box 2098 


Yakima, Washington 




















Uniformity 


the priceless 


yours always with.. 


a in flour 


Acme-Evans Flours 


ANGELIT E—cake flour 


rete) 41.4. 


G—cookie and dough-up flour 


CRACKER KIN G—cracker sponge flour 


GRAHAM KING—100% soft wheat graham 


PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 


ACME-EVANS COMPANY. INC., INDIANAPOLIS 9, IND. 











LEAVENWORTH, KANSAS 
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; 5 large modern milling facil- 
ities of Bay State Milling Com- 
pany at Winona, Minnesota, and 
Leavenworth, Kansas, produce 
millions of hundredweight of top 
quality flours each year... ex- 
clusively for bakers. 

These up-to-date plants with 
their large wheat storage capacity, 
spacious bulk flour bins and new 
quality control and research labo- 
ratories are operated by men with 
years of milling know-how. This 
combination of equipment and 
experience is your guarantee that 
Bay State flours will always be of 
consistently high quality. 


Use Bay State Flours and see the 
difference! 


BAY STATE MILLING CO. 


WINONA, MINNESOTA 
LEAVENWORTH, KANSAS 











f) WINONA, MINNESOTA 
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Hearing Scheduled 
To Determine 1960 


Sugar Requirements 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
that a public hearing will be held 
Nov. 24 in Washington on sugar re- 
quirements for 1960. The hearing will 
be in the Thomas Jefferson Auditori- 
um, South Building, USDA, beginning 
at 10 a.m. 

Interested persons will be given 
an opportunity to present data, views 
or arguments on determination of 
sugar requirements and _ establish- 
ment of sugar quotas for the conti- 
nental U.S. for the calendar year 
1960. In place of personal app2ar- 
ances, written data, views or argu- 
ments on the matters to be consid- 
ered at the hearing may be _ sub- 
m'tted to the Director of the Sugar 
Division, Commodity Stabilization 
Service, USDA, Washington 25, D.C. 

Principal matters for consideration 
at the hearing are: (1) The manner 
of determining deficiencies or sur- 
pluses in inventories of sugar; (2) 
the effect upon requirements of vari- 
ous changes in demand conditions; 
(3) the effect of the prospective 1960 
level and trend of consumer pur- 
chasing power; (4) the manner in 
which the relationship between the 
wholesale price of refined sugar and 
the general cost cf living in the 
US. should be employed or consid- 
ered, and (5) the relative importance 
of these factors in determining sugar 
requirements for 1960. 

Data, views or arguments regard- 
ing sugar requirements and quotas 
for local consumption in Hawaii and 
Puerto Rico for the calendar year 
1960 may be submitted in writing to 
the Director of the Sugar Division 
on or before Dec. 4. These matters 
will not be considered at the hearing. 


BREAD IS THE STAFF OF LIFE 


BAKING EXECUTIVE DIES 

TAMPA, FLA.—Charles L. Golden, 
51, director of sales for Holsum Bak- 
ers, Inc., Tampa, died recently. A 
former resident of Atlanta, Ga., Mr. 
Golden moved to Tampa five years 
ago. He was a member of the Tampa 
Sales Executive Club, Lions Interna- 
tional, and was active in church and 
Boy Scout work. 











Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank JAEGER Mixune Co. 














DANVILLE P.O. Astico WISCONSIN 
MILLING 


KNAPPE COMPANY 


Producers of 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. TEL: Redwood 1-3262 











Lyon & Greenleaf Co., Inc. 
MILLERS OF 
High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
LIGONIER, IND. 











. . . . 

Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 
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Orphans Entertained 
By Chicago Bakers 


CHICAGO—Members of the Bakers 
Club of Chicago recently sponsored 
their sixth annual outing for orphans 
at Kiddytown Park, Chicago. 

Under the direction of Joseph J. 
Donzelli, Donz Bakeries Co., honor- 
ary chairman of the outing, char- 
tered buses were used to transport 
guests to and from the park. Nine 
orphanages were represented at the 
1959 outing. 

Members of the bakers’ club and 
their wives and friends assisted in 


the preparation of a luncheon for 
the orphans. 

For the 1959 outing, Mr. Donzelli 
was assisted by Jack J. Betka, Dow 
Chemical Corp.; Francis E. Deppe, 
Deppé-Vienna Baking Co.; Arthur L. 
Gardner, Standard Brands, Inc.; Wil- 
lard H. Geller, John R. Thompson 
Co.; Joseph R. Janos, Durkee Fa- 
mous Foods; Fred M. Jensen, Jos. 
T. Shuflitowski Co.; Edmund Kutch- 
ins, New Process Baking Co.; Or- 
ville J. Pickens, Kitchens of Sara 
Lee, Inec.; L. Nick Wheeler, Bakers 
Review, all of Chicago, and Earl G. 
Johnson, Pepperidge Farm, Inc., 
Downers Grove, IIl. 
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REPRESENTATIVE NAMED 

SAGINAW, MICH.—The food ma- 
chinery division of Baker Perkins, 
Inc., has appointed a Boston ma- 
chinery concern as an _ authorized 
representative to handle sales of 
baking ovens to retail bakeries in 
the greater Boston area. The or- 
ganization is J. Sklar & Co. 119 
Washington St. N. According to John 
J. Barabino, who heads Petersen- 
type oven sales out of Baker Per- 
kins’ New York office, the new com- 
pany will handle only ovens known 
in the trade as the Ec-Tri-Flex, re- 
volving tray and Roast-N-Bake. 
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Daily Capacity 
9,600 Cwts.... 


Rs 


Real flour quality can produce feal bread cost savings 


these days. That meatis the kind of quality that com- 


bats erratic yields, /eripplesj tardy production sched- 


ules and “up and/down” loaf appearance. For that 


kind of quality you can rely on the famous HUNTER 


flours that hav¢/an eighty-year record of good baking. 


Me 
HUNTER 


MILLING CO. 
WELLINGTON, KANSAS 


Tag 


PAYS TO BUY FROM HUNTER 





Grain Storage 
4,000,000 Bu. 
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Corner the ~gobblin’ market: Individual 
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All new for 1959 are colorful individual Tricks 
or Treats Bags .. . just the right size to hold a 
Tricks or Treats item! Fill each with a cookie, 
donut, cupcake or a sweet roll and sell them to 
your customers as the perfect way to solve Hal- 
loween treating. You might even put a dozen 
filled bags in a big Mask-Bag. Or give your cus- 
tomers one or two dozen Tricks or Treats Bags 
and let them fill them with your cookies or donuts. 


Back again because you liked them so much 
last year are the big Mask-Bags that can be used 
as masks or “‘loot”’ collectors. And to help you trim 





|> 


Aiming tor Compliments? 


rear 


Cail ‘em in with donuts 








your baked foods in the best holiday manner, you’! 
find the popular witch and cat cake decorators 
that make decorating cakes, cupcakes and 
cookies so easy. 


And...to help you sell .. . a giant promotion 
kit of tremendous merchandising aids! A new full- 
color donut poster, new orange-and-black window 
streamers (promoting cookies, Tricks or Treats Bags 
and Mask-Bags), and a promotion-formula booklet 
packed with production and sales tips. A most 
profitable envelope fuli of Halloween sales aids! 
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Tricks or Treats Bags from General Mills! 


Offer unfilled = 
Tricks or Treats Bags 
with a.purchase! 





Pastry Flours—A wide selection of bleached or 
unbleached flours, milled from wheats selected 
for short gluten characteristics to produce tender, 
flaky, golden-brown pie crusts. 


Gold Medal Cake Donut Mix — A mix that 
produces donuts of better texture, grain and 
softness . . . up to 84 more donuts per 100-lb. sack! 
(Presently available nationally except in the west 
coast areas. ) 


There's a bonus for the baker 

in the General Mills sack! 

And that bonus is quality. Because money can’t buy 
finer flours than General Mills Bakery Flours. There’s 
a flour to fit every type of baking you do. Talk to your 
General Mills salesman about the types best-fitted for 
your operation. He’ll be glad to help. 








Plan now for Halloween! For your 1959 Promotion 


Softasilk—The finest specialized cake flour Kit, ask your Generel Mille eoleaman of sertle: 


made, giving you excellent mixing, sugar-carrying 


and liquid tolerance for cakes of high volume, BAKERY SALES SERVICE ( Sez:"'! 


tenderness and fine texture. 9200 Wayzata Bivd. « Minneapolis 26, Minn. Mi Is 
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ABA to Co-Sponsor 
Round Table Session 
On Safety Problems 


CHICAGO— Key safety people from 
various industries will ,.meet in Chi- 
Oct. 19-23 for the 47th Na- 
tional Safety Congress and Exposi- 
tion. One of the features of the 
meeting will be a bakers’ round table 
discussion at the Hotel Sherman the 


cago 


THE AMERICAN BAKER 


afternoon of the opening day, co- 
sponsored by the American Bakers 
Assn, and the National Safety Coun- 
cil. 
Among 
Ewald R 


the participants will be 
Zmmerman, director of 


Insurance, American Bakeries Co., 
chairman of the round table. The 
first discussicn leader will be Rob- 


ert W. Rohr, manager of safety en- 
gineering service, Interstate Bakeries 
Corp., Kansas City. Title of the sub- 
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Be Proud of Your Job 
as we are of 


Ours, 
for 


BREAD 
IS THE 


STAFF 


| 


Rs 


SOLDATEDELOUR MILLS (() 


WICHITA 1, 





GRAIN STORAGE 
2,706,500 BU. 


KANSAS 





CAPACITY | | 
8500 CWTS DAILY 
i 

















DISCHARGED DRIVER 
MUST BE REINSTATED 


ALBUQUERQUE, N.M.—A route 
salesman discharged in 1957 by Cot- 
tage Bakers, Albuquerque, must be 
reinstated and given back pay, ac- 
cording to a ruling handed down by 
the Circuit Court of Appeals in Den- 
ver. The court upheld a National La- 
bor Relations Board ruling which 
found that the driver had been re- 
leased for attempting union organiza- 
tion of route drivers. The bakery con- 
tended that the driver had been dis- 
charged for “just cause” and appealed 
the NLRB ruling. 





discussed ‘is 
Divisions.” 


ject to be “Safety in 
Outside Sales 

Other subjects to be covered dur- 
ing the round table are “Learning 
From Safety Experiences,” led by 
Arthur E. Marvin, safety director, 
Sunshine Biscuits, Inc., Long Island 
City, N.Y.; “A Proposal to Stimu- 
late Greater National Interest in 
Safety,” led by Edward Z. Banka, 
supervisor of safety, National Biscuit 
Co., New York, and “Why ABA Is 
Interested in Safety,” led by Walter 
C. Mahlstedt, safety engineer, Con- 
tinental Baking Co., Rye, N. Y. Mr. 
Mahlstedt is also chairman of the 
ABA safety committee. 


——BREAD IS THE STAFF OF LIFE 


CARTON SHIPMENTS DIP 
CHICAGO—Shipments of folding 
dipped slightly in August, 
slowing an upward trend that the 
industry has experienced since Febru- 
ary. The Folding Paper Box Associ- 
ation of America announced that dol- 
lar volume of shipments during Au- 
gust fell 8% below the same month 
last year and tonnage was off 3.3%. 
August was only the second month 
this year in which shipments of car- 
tons fell behind the similar period 
of 1958, however. The other month 
was January. Cumulative volume 
through August of this year holds 
at 3.5% ahead of the first eight 
months of 1958. In the same year- 
to-year comparison, 1959 tonnage 
shows a 2.4% gain. 





cartons 
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BAKING INDUSTRY | 


SCHOLARSHIPS AVAILABLE 
ARLINGTON STATE COLLEGE 
BAKING SCHOOL 


@ ss=* 





END LABELS—tTexas bakers recent- 
ly joined forces to interest young 
people in the baking industry by us- 
ing an end label which announces the 
availability of scholarships at Arling- 
ton State College baking school. In 
addition to urging prospective stu- 
dents to consider a baking industry 
career, the labels include the college 
address to which those interested may 
write. The label also carries the sym- 
bol of the Texas Bakers Assn. Pol- 
lock Paper Co., division of St. Regis 
Paper Co., designed and printed the 
labels in cooperation with the Texas 
Bakers Assn. 








CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 

















Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 


DOWAGIAC, MICHIGAN 
Phone: State 2-5588 














Suner Chie} 


High Protein Flour 











WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 
SALINA, KANSAS ; 
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BAKER PERKINS 
ROUNDERS 





FOR BETTER ROUNDING 
OF ANY TYPE OF 
DOUGH PIECE 


B-P Loaf Rounders are built by Baker Perkins to the 
highest standards of quality, dependability and safety 
for which B-P equipment is so well known. Hundreds of 
B-P Rounders in daily operation prove the superiority of 
the original principle of external cone table rounding. 











@ Duplicates hand rounding . . . gives smooth outer skin 376 
over the enfire rounded surface. 


@ Efficiently handles the greatest range of dough pieces @ External cone design provides ease of cleaning and 
of any type, consistency and size. safety of operation. 

@ Completely automatic operation . . . sturdy construction Let a Baker Perkins sales engineer give you all the details 
for long, trouble-free service. on B-P Rounders and other B-P equipment. 


BAKER PERKINS INC. 


SAGINAW, MICHIGAN 


EQ VIM ENT GS o> 1.5 ee IN THRE LONG R UN 
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Every large milling company has a staff 
of wheat scouts who follow the harvest 
each year collecting samples of the 
new crop. The wheat samples are rush- 
ed to small experimental mills where 
they are ground into flour. Then the 
flour is baked into bread to see if it 
meets the mill’s quality standards. But 


What's new 

at America’s 
largest 

experimental 


RMON EE ROR ESRI Ce RR AR  Ik 


yace 





Pillsbury goes one step further. When 
promising wheats are found, they are 
sent to our Minneapolis experimental 
mill—the largest in the world. There 
they are ground under actual mill 
conditions. The performance of the 
resulting flour is then tested in our 
quality control laboratory and in actual 





bakeries. It’s an extra step that helps 
The Pillsbury Company secure only the 
finest wheats...another good reason why 
Pillsbury flours perform the best in your 
bakery. So next time, be sure to order the 
best in bakery flours—Pillsbury. 


» does it 
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PRODUCTION CLUB MEETS 


PITTSBURGH — A demonstration 
on the decorating of layer cakes, 
sweet dough products and Danish 


pastry was presented before the 


Plain and Self-Rising initial fall meeting of the Greater 


A Flour Without Equal 


Anywhere 


Pittsburgh Production Men’s Club by 
Emil Hilbert, Durkee Famous Foods, 
Chicago. During the meeting John 
Gutowski, Gutowski Bakery, Cam- 


BUHLER MILLS, INC. bridge, Pa., advised members to “at- 


tend every possible bakery short 


@ Mill & Gen. Offices, Buhler, Kansas course and all the conventions pos- 


@ Southern Regional Office, 3387 Poplar 


~ Ave., Memphis 11, Tenn. 


sible to learn what other members 
of the industry are doing to develop 
new business and to retain patrons.” 











Hubbard Flours... 


For Every Baker 


General and specialty 
bakers ... retail and 
wholesale . . . turn to 
Hubbard for flours of 
superior quality and 
uniformity. 


Depend upon Hubbard 
for quality flours— 
Standard grades, Mellow 
Types, Blends, High 
Proteins and Specialty 
Flours. 


HUBBARD MILLING 


co mMPAN Y 
Since 1879 


MANKATO, MINNESOTA 





KANSAS 
DIAMOND 
BAKERY 
FLOUR 











NEW BAKERY—tThe newest bakery in the newest state of the U.S. is Tiki 
Tops, completed as an integral part of the first big local restaurant to be 
opened on Oahu’s windward side in Hawaii. More than $200,000 was spent on 
equipment, facilities and decorations, including the interior and exterior shown 
here. Operated by Spencecliff Corp., Ltd., the total operation will require an 
annual payroll of $150,000. Trade mark of the bakery, which does all of the 
baking for the 13 restaurants operated by Spencecliff, is a 16 ft. high Tiki, 
or Hawaiian god, in the lower photo, which required four months to carve 
from a four-ton piece of Koa, a native Hawaiian wood. The interior, top photo, 
has an over-all color theme of aqua and brown. The bakery does a brisk 
retail business. 











St. Regis Opening DAVID HARUM 


Ohio Valley Office Regular’ Bakers Flour 


NEW YORK—St. Regis Paper Co. 
announces the opening of the Ohio 
Valley regional headquarters of its 
flexible packaging products sales di- 
vision at 17 N. Fourth St., Columbus, 
Ohio. Milled in the Heart of . 

Harry W. Walker, as regional sales Nebraska's Wheat Country 
manager, will head the office. He pre- 
viously had been located in the com- Lb = 
pany’s Chicago office. LEXINGTON MILL & ELEVATOR COMPANY 

Peter Shaffer has been appointed Lexington, Nebraska 





eececces 









sales service manager at the Colum- 
bus office. Mr. Shaffer was formerly 
assistant to the regional sales man- 
ager of West Virginia Pulp & Paper 
Co. 

G. C. Brown, packaging engineer, 
and Richard Cluth, sales representa- 
tive, are also located at the Columbus 
office. 


MEN WITH IDEAS 


to build your Donut & 
Sweet Goods Business 
OCA FOOD 
INDUSTRIES INC. 
CHAPMAN & SMITH 
COMPANY INC. 
F W.STOCK & SONS, INC. 


& 


‘ 














* Our brands have become identified with quality the world over. .. . 

at ioe ae — —— a. Idaho, Washington 
led in the large: our mill on 

of consistent uniformity and highest quality. a 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 
CLIFF H. MORRIS & CO. 


Eastern Representative 
82 Beaver Street, New York City 
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@;<. These are the ‘Specials’ 
that bring Gooch Customers the Best 





1. Choice wheat selection from 
the heart of the recognized 
best hard wheat growing 
area. 


- 2. Complete laboratory and 
pilot mill testing facilities. 


3. Modern efficient milling | 
equipment. 


4. Millers with the know-how | 
of fine milling. 








5. Effective control of sanita- 
tion. 






A flour we recommend to 
all bakers wanting the 
best in a Hard Winter 


6. Convenient shipping point 


affording the best of service 


Wheat Flour. on all orders. 


SPRING LOAF 
This is our top-quality . . : 
a A ting 7. The integrity and desire to 


High Absorption produce only the best. 
Excellent Tolerance 


JUMBO 


A strong protein Spring 
Wheat Clear Flour with 
good absorption. 


GOLD NUGGET 
Our finest quality Spring 
Wheat Clear Flour. Our 
friends say it's Tops in 


You get them all when you use 
its Field. 
WHOLE WHEAT 


GOOCH’S BEST 
ste ee wa Identical 
ee nou 1 


- RYE FLOUR 
Pure or blended to fit 
your requirements. 
Milled with the flavor 
left in. 























GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 
Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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King ig the Baker’s Doorbell 


David 
S.D. Mr. and Mrs. Bucklin will reside 


A, bakery and catering service has 
been opened in Fargo by Mrs. W. U. 
Kennedy, former owner of the B&B 
Pantry. 

L) 

The Selby (S.D.) Bakery, operated 
for the past year by Mr. and Mrs. 
Arnold Bucklin, has been sold to Mr. 


Mrs. Mobridge, ery recently. Martin Woods, a veteran 
of 27 years in the industry, will be 
manager of the new bakery, assisted 


by Marlin Darr and Jack Neuby. 
s & 


The Harlowtown (Mont.) Bakery 
has been sold by the owners, Mr. and 


Manharth of 


at Sioux Falls, where Mr. Bucklin 
has obtained employment in a local 
bakery. 


Frank J. Wald, president of Food- 
land Stores, Seattle, presided over 

















and Mrs. Guy Hammer and Mr. and formal opening of the store’s new bak- Mrs. Martin Sorensen, to Frank 
om 
, ) > 
Ce - i 2 * 
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BENEFITS: 
@ Significantly lower handling costs for any powdered 
ey or granular material. Average savings: $3.60%to 
\ | \ \ $6.10 per ton. 
: }.§ 
ae j @ Buy in bulk—eliminate cost of individual containers 
‘Be 
: . ar @ Free valuable space and working capital 
<8 sere @Completely sanitary system 
% REPRESENTATIVE AIR CONVEYING SYSTEM i— Er & ee 3 
> 3 : AIRSLIDE CAR CYCLO-VAC UNLOADER 
‘ , — " | 
Most Advanced in ° wae =—S 
y “ “ e 22 4}. - _ + + | ud j 
Modern Air Handling = rn vey 2 3 Fan nae switcr— ie ‘ Ls = 
{ yt = tS eae . / i 
. Fae mr Sti ae pa ap a ‘ 
cer eon ry |sT 2N0 FLUIDIZER VALVE TORA 
DOUBLE STAGE STORAGE 
ADAPTER BLOWER 



































THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 
121 Washington Avenue South, Hopkins, Minnesota + WEst 8-765] 


OFFICES: 


. 
Minneapolis— Main Plant, . 

Hopkins, Minn. 
7 


Chicago— Regional Office 


REPRESENTATIVES: 

Akron—M. Momchilovich Co. 
Baltimore—Robert Case 

Houston—H. B. McDill 

Los Angeles—R. E, Schneider & Assoc. (Tustin) 


Omaha—Wnm. Frieden 
Philadelphia—Joos Equipment Co. 
(Bryn Mawr) 
Pittsburgh—Contro!l Equipment Dist. 
Roanoke—W. R. Mayes Co. 


St. Louis—Tri-State Metal Products 

Seattle—The Temco Co. 

Buffalo—Danforth & Cunningham (Orchard Park) 
Louisville—Systems Engineering Co. (Jeffersonvill-* 
Montreal—W. G. Hewlings 
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Scally, Jr., an employee of the |) kery 
for several years. 
& 

Lloyd Roberts, owner of the \iodel 
Bakery at Linton, N.D., has so!d his 
business to Max M. Tschosik, f!ague, 
N.D. 

® 
Mrs. Helen Osberg, owner of the 


Pan Pride Bakery at Elmore, Minn., 
has undertaken a program of remod- 
eling. 

a 


Mr. and Mrs. Floyd Fall of Rea 
Oak, Iowa, have purchased the Maid- 
Rite Bakery from Mrs. Blanche Betts 
and her son, James. 


The Albemarle Bake Shop has been 
opened at 128 King St., Albemarle, 
N.C., by Hillard V. Whitley, a veteran 
of 25 years in the baking business. 


Randall - Spies Supermarkets in 
Sioux Falls, S.D., recently held an 
open house in conjunction with the 
start of a new bakery department. 


Mr. and Mrs. Henry J. Bischel have 
leased their Bloomer (Wis.) Bakery 
to Raymond Moulette, an employee of 
the firm for approximately four years, 


James Hadland, formerly of Devils 
Lake, N.D., has taken over manage- 
ment of Cox’s Bakery at Grand 
Forks, N.D. 

es 


K&R Super Valu, Burlington, 
Iowa, plans to open a bakery of ap- 
proximately 3,000 sq. ft. within its 
present facilities. 


Mr. and Mrs. Henry Gutormson 
have purchased the Redfield City 
(S.D.) Bakery from Earl Zorn, Jr. 


and will operate the shop under the 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








LINDSEY-ROBINSON & CO., Ine. 


ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 








e e 
Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUOTS 


Capacity, 16,000 Bushels 








ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 








CODING AND MARKING 

Code dating and marking machines for the flow 

milling and baking industries. Coding bread wrap- 

pers, cellophane and ges, etc,, our specialty. 
Write for information on a specific problem 

KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 
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SRAM REDS 
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THE AMERICAN BAKER 


N orton Risdal, Director of Products Control, shows 
samples of the test bake to ““Mr. American Farmer”’ 
on his tour of the King Midas Offices in Minneapolis. 


Here in the Laboratory we keep a constant vigi- 
lance to make sure that King Midas quality is 
maintained. Our Laboratory is more than just an 
array of the most modern testing equipment. We 


& 
FLOUR MILLS 


MINNEAPOLIS “Q> MINNESOTA 


“In the Laboratory 


we keep constant 


check our finished product with the latest scientific 
equipment and then a top group of executives, with 
an aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 
years of experience to the ability of modern scien- 
tific equipment to insure the uniformity and quality 
of King Midas Flour. 








World symbol 
of the fight 
against TB 
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name of Henry’s Pastry. Mr. and Mrs. 
Gutormson were formerly at DeSmet 
and Huron, S.D. 


The Belle Plaine (Minn.) Bakery, 
owned by Peter Mahoney, is being 
enlarged and expanded into a part of 
the building formerly occupied by an- 
other retail business. 

# 

Transactions involving three Albu- 
querque bakeries were completed re- 
cently: The National Bakery and 
Cafeteria, 211 Gold S.W., and the 


THE AMERICAN BAKER 


Heights Bakery, 534 Washington, 
were traded by the owners, Henry C. 
Martin and Nash Sanchez. In the 
third transaction, the Union Bakery, 
313 Second S.W., was purchased by 
Philip Meyers, owner of Meyers Fine 
Food and Bakery, Fifth and Cooper, 
N.W. 
=e 


Colonial Baking Co., Kalamazoo, is 
planning to build a new plant in the 
local area later this year. The Kala- 
mazoo plant has been purchased by 
Kalamazoo Label Co. However, the 
baking company is negotiating for a 
site and will continue to occupy its 


present building until the new bakery 
is completed. 


Charles D. Hatherly has purchased 
controlling interest in the Balduf Bak- 
ery, Toledo. Ed and Carl Balduf, who 
have operated the bakery, are retir- 
ing. 

& 

The Bamby Bakery at Salisbury, 
N.C., has undertaken a $500,000 ex- 
pansion program which involves raz- 
ing four Lee St. buildings to make 
way for a new structure. Also, the 
firm has purchased a strip of land on 
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Baking 


has come a long way 
to achieve today’s 


p WHITE BREAD 





made with 


REG. U.S. PAT. OFF 


HISTORY OF BREAD MAKING 





Miche) f. » 
ee - : = 


4 


5 KNEADING DOUGH 
BY THE OLD METHOD 
(1884) 





DOUGH WHITENER 


SOFTER ¢ WHITER * BETTER FLAVOR 


J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 
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which it will construct a garass ang 
parking facilities. 
® 


The Peoples Bakery in Grafton, 
N.D., recently commemorated its 11th 
anniversary with an open house. The 
bakery is owned by William Peoples, 


Jill’s Bakery, 1008 Coal S.W., Al 
buquerque, is in the process of adding 
5,000 sq. ft. of storage and unloading 
space to its existing facilities. 


Mother’s Home Bakery, Inc., has 
been issued a Colorado charter to 
operate a retail establishment at 1533 
Glen Ayr Drive in Lakewood, a sub- 
urb of Denver. 


H&S Bakery, 607 So. Bond St, 
Baltimore, is in the process of con- 
struction of a one-story, 5,000 sq. ft. 
plant and a warehouse addition at 
615-619 So. Bond. The new facilities 
will double existing plant area. 


National Donut Shops, Inc., De- 
troit, has announced that seven new 
Jolly Roger Donut Shops will be built 
in the Cleveland area, each shop to 
employ about 20 persons. 


The Small Business Administration 
has approved loans for the following: 
Vista Kist Bakers, Cortez, Colo., $20,- 
000, and Olson’s Pastry Shop, Provo, 
Utah, $4,100. 

& 


Cox’s Bakery at Wahpeton, N.D., 
is being improved with the addition 
of a new front and some interior de- 
corating, approximately a $2,500 pro- 
ject. 

© 


Mr. and Mrs. Willard Kelson, Du- 
luth, have purchased the Lisbon 
(N.D.) Bakery from Mr. and Mrs. 
Gerald Simon. 


The Bricelyn (Minn.) Bakery has 
been purchased by Leonard Chase. 


Work is under way on a 36,000 sq. 
ft. addition to the Arrowhead Plaza 
shopping center at Bismarck, N.D. 
The expansion will provide space for 
a bakery section in the Super Valu 
Store, which will be relocated one 
door from its present location. 


BREAD iS THE STAFF OF LIFE 


Sara Lee Building 
New Plant Addition 


CHICAGO—The Kitchens of Sara 
Lee, Inc., is constructing a 30,00 
sq. ft. addition to its new bakery 
at 5353 N. Elston Ave., Chicago, 
it was announced by Charles W. 
Lubin, president. The new facility 
will consist of 5,000 sq. ft. of freezer 
area and 25,000 sq. ft. of processing 
and warehouse space. 

The present Sara Lee plant was 
completed several months ago and 
contains 110,000 sq. ft. of admin 
istrative, processing, warehousing and 
freezing space. All production fa 
cilities were moved to the plant I 
cently from the previous quarters at 
2109 S. Carpenter St. 


BREAD IS THE STAFF OF LIFE- 











CONVENTION THEME 
BOSTON—tThe program of the De 
cember convention of the National 
Food Brokers Assn. will reflect the 
theme, “Sales Leadership—The Key 
to the Sixties.” 
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NEBRASKA WHEAT 


year after year... 


CONSISTENTLY 
SUPERIOR 










me lamtal-Wil-ie lam tat-Mealll lala datum (ey-}i 


Nebraskans GROW it. Millers and bakers KNOW it to have superior 
milling and baking qualities—qualities that STAND OUT, every step of the 
way from bin to bakery. 

Of Nebraska’s 1959 wheat acreage, 99.6% represented varieties which rate 
“GOOD TO EXCELLENT” in milling and baking characteristics. Strong 
gluten varieties constituted 62.2%, and mellow gluten varieties 

accounted for 37.4%. 


Flour milled from Nebraska wheat gives better baking performance. 


e ADEQUATE MIXING TIME AND TOLERANCE 
e UNIFORMITY 
e HIGH ABSORPTION 


Three reasons why it will pay you to specify “NEBRASKA wheat” in 
your next order. 


‘sath bintiee tides clonal NEBRASKA GRAIN 


“THE LAST WHEAT CROP” 


Commiséion New 27-min. full-color sound film | | M PROVEM ENT 






Write: 
606 Trust Building | Lincoln 8, Nebr Pura of Audi Vine Erion ASSOCIATION 
Lincoln 8, Nebraska LINCOLN, NEBRASKA 


Cooperating with the College of Agriculture 
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@ Baker Perkins, 
Mich., 


Saginaw, 
has appointed John M. St. 
John, assistant to the executive vice 


Inc., 


president, as assis- 
tant sales manager 
on the staff of 
Claud Bryson, vice 
president in charge 
of sales for the 
food machinery di- 
vision, P. B. Har- 
ley, Baker Perkins’ 
president, an- 
nounced. Mr. St. 
John formerly was 
director of re- 
search and devel- 
opment for Petersen Oven Co., 
Franklin Park, Ill., before the latter 
firm merged with Baker Perkins last 
year. He first entered the baking in- 
dustry as a mechanical engineer for 
Cc. J. Patterson Co., Kansas City, after 
serving Boeing Airplane Co., during 
World War II. Later, he was associ- 
ated with Stickelber & Sons, Inc., and 
Quality Bakers of America Coopera- 
tive, Inc., as director of engineering, 
before joining the Petersen organiza- 
tion. 


@Horn & Hardart Baking Co. has 
announced the election of Paul A. 
Downey as vice president and Joseph 
A. Horn as secretary. According to 
E. K. Daly, president, Mr. Downey 
succeeds Willard H. Parkhill, who is 
retiring after 48 years of service. Mr. 
Downey has been with Horn & Har- 
dart since 1930. Mr. Horn is a grand- 
nephew of the late Joseph V. Horn, 
co-founder of the firm. He has been 
with the company since 1943. 


@ At Chicago, Robert M. Beisch has 
been named sales representative for 
American Viscose Corp.’s film division, 
according to Arthur J. Horgan, Chi- 
cago district sales manager. Mr. 
Beisch will serve cellophane users in 
parts of Chicago. A graduate of Mis- 
souri State College, Mr. Beisch holds 
a B.S. degree in business administra- 
tion. Before joining American Viscose 
he was associated with National Dis- 
tillers; Hibbard, Spencer, Bartlett & 
Co.; Shell Oil Co. and National Gyp- 
sum Co. He is a veteran of World 
War II, having served with the U.S. 
Army Quartermaster Corps. Donald 
F. Ott has been named sales represen- 
tative for American Viscose’s film di- 
vision and will service cellophane cus- 
tomers in western Michigan, making 
his headquarters in Grand Rapids. A 
graduate of the University of Illinois 
with a B.S. degree in business admin- 
istration, Mr. Ott was formerly asso- 
ciated with the Remington Rand Di- 
vision of Sperry Rand Corp. and 
Motorola, Inc. He is a veteran of four 
years’ service with the U.S. Navy. 


@ Magnus, Mabee & Reynard, Inc., 
New York, has announced the ap- 
pointment of Julian Amodei as special 
representative to the baking and con- 
fectionery industries. Mr. Amodei was 
formerly in sales work with milling 
and corn syrup refining firms. 


@ Seymour Foods, Inc., Topeka, Kan- 
Sas, has announced two appointments: 
Milton J. Chamberlain, Chicago, has 
been appointed to the position of as- 
sistant to the president, Harry A. 
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@ Robert E. Spohr, formerly produc- 
tion manager for the Kroger Co., Cin- 
cinnati, has been appointed plant 
manager for the Frank G. Shattuck 
Co. in New York, according to an 
announcement by H. Morgan Shat- 
tuck, administrative vice president of 
the company. Mr. Spohr is a graduate 
of the University of Pennsylvania, the 
Wharton School of Finance, and since 
his graduation has been associated 
with Kroger in several of their mid- 
dle western operations, including bak- 
ery work. 


@ Continental Baking Co., Rye, N.Y., 
has appointed Raymond T. McKee, 
formerly manager of the Raleigh 
(N.C.) Wonder Bread bakery, to the 
position of Southeastern regional sales 
manager, it was announced by R. 
Newton Laughlin, president. Regional 
offices are in Alexandria, Va. Mr. Mc- 
Kee has been with Continental for 24 
years, beginning as a route salesman 
in Kansas City. Before becoming 
manager at Raleigh, he was manager 
of Continental bakeries in Kansas 
City, Pueblo, Colo., Tulsa, and the 
Bronx, New York City. He is a native 
of Kansas City. At the same time, Mr. 
Laughlin announced the promotion of 
Russell W. Burton, formerly sales 
manager for the Raleigh bakery, to 
bakery manager. Mr. Burton, a Con- 
tinental employee for 23 years, began 
as route salesman in Richmond, Va., 
and was division supervisor and sales 
manager there before being trans- 
ferred to Raleigh four years ago. 


@ Crompton & Knowles Packaging 
Corp. of Holyoke, Mass., has created 
a department of sales coordination to 
service its custo- 

mers in the baking ™ 
field. Gordon S. * 
Swift, a graduate 
engineer formerly 


associated with 
Brown Bag & Fill- tt 7 
ing Machine Co. | tw : 


Inc., and Pro-phy- 
lac-tic Brush Co., 
has been named 
sales coordinator 
and will make his 
headquarters in 
the home office under the supervision 
of L. D. Kniffin, Jr., vice president, 
sales. 


@ W. Robert Atwood and Richard M. 
Nowicki have been named regional 
sales supervisors for Continental 
Baking Co.’s Cleveland regional of- 
fice, it was announced by F. L. Mc- 
Kinnon, regional manager. Mr. At- 
wood was formerly sales manager for 
Continental’s Omar-Columbus bakery, 
and Mr. Nowicki held the same posi- 
tion at the Omar-Indianapolis bakery. 


@ At Chicago, Walter P. Paepcke, 
chairman of the board and chief 
executive officer, Container Corpora- 
tion of America, announced the resig- 
nation of David R. Riggs as vice 
president of the company’s eastern 
container division. Elected a_ vice 
president in 1957, Mr. Riggs joined 
Container Corp. in 1935 as a sales- 





Gordon 8. Swift 





man at its Cincinnati shipping con- 
tainer plant. In 1954, he was trans- 
ferred to Philadelphia as general 
manager of the company’s eastern 
container division with plants in Bos- 
ton, Baltimore, Philadelphia and Wil- 
mington, Del. As vice president, he 
was responsible for these same oper- 
ations. 


@Frank C. Staples, president of 
American Molasses Co., has an- 
nounced the appointment of Andrew 
P. DaPuzzo as a sales-service repre- 
sentative in the technical service de- 
partment. Mr. DaPuzzo’s experience 
in the baking industry includes pro- 
duction, product control and labora- 
tory testing and development work. 
He is a graduate of Lehigh Univer- 
sity, where he majored in chemistry, 
and also of the American Institute of 
Baking. He has taken special ad- 
vanced work at Newark College of 
Engineering and is a member of the 
American Society of Bakery Engi- 
neers. 


@ National Bakers Services, Inc., an- 
nounce the appointment of George 
Ww. 


May as general merchandising 
manager, supple- 
menting activities 
of the sales and 
advertising divi- 
sions of National 
Bakers Services. 
Mr. May’s 27 
years’ experience 
in the bakery field 
include staff work 
with Quality Bak- 
ers of America 


Fr ‘ Cooperative, Inc., 
George W. May = and Purity Baking 
Co. of Illinois. Mr. May has also 


owned and operated his own bakery, 
and recently was associated with 
Special Foods Co. 


@ At Louisville, Henry Kittell, form- 
erly West Coast sales representative, 
has been made assistant sales man- 
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ager of Cochran Continental Contain- 
er Corp., a subsidiary of Anaconda 
Aluminum Co. He will be assisting 
A. W. Mengel, sales manager, in ad- 
ministration and supervision of direct 
sales. Mr. Kittell was western re- 
gional sales manager of Ekco-Alcoa 
Containers, Inc., until joining the 
Anaconda organization in February of 
this year. 


@ After more than 20 years of service 
with the sales department of Stand- 
ard Brands, Inc., in the Upper Mid- 
west, Jack Feist has joined Rap-In- 
Wax Paper Co.’s bakery sales divi- 
sion. The appointment was made by 
Howard D. Whitney, vice president in 
charge of bakery sales for Rap-In- 
Wax. 


@ Harry M. Bertine, Jr., former as- 
sistant Southeast division manager 
of Vick Chemical Co., has been ap- 
pointed merchandising director of 
(Continued on page 38) 


for ALL your Hour. 


SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS ' 
COMPANY 








» »,BEARDSTOWN, ILLINOIS 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN x GOODHUE 
Bulk or Sack Loading 


wv 


LA GRANGE MILLS 


RED WING, MINNESOTA 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 











J. F. IMBS MILLING CO. ** 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


LOUIS, 
Mc. 














entenmeal mitts, INC. > 


1464 N. W. Front Avenue, Portland 8, Oregon 


Cable address: Cent 





® Domestic and Export Millers. 

© Experienced in all types of bulk delivery. 

© New. . . complete quality control and 
baked products laboratory. 


MILLS AT: PORTLAND, SPOKANE, 


ial Mills, Inc., Portland, Oregon 


© Complete line of fine quality 
Bakers’ Flours. 


© Fancy Durum and Winter Wheat Granulars 
for macaroni industry. 








Portland Crown Division 





MILTON-FREEWATER, WENATCHEE 
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[ MEASURE YOUR YEAST BY THE SERVICE YOU GET | 





They were partners, sharing much the 
same history since 1868. Both started 
small, in the American tradition; both 
looked to the day when no housewife 


would bother to bake at home. 


Today, the baking industry adds more 
than four-and-a-half billion dollars to the 
national economy each year; and 


Fleischmann is the first name in yeast. 


Bakers continue to tempt housewives 
away from the oven; Fleischmann con- 
tinues to give bakers the service which 


has long been a Fleischmann tradition. 


They were partners . . . ‘‘Partners in 


Progress”... 


October, 1959 
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rolley car riders read a 1912 car 
pre and acted on it. It was the 
kick-off of Fleischmann’s famous Eat 
More Bread campaign. For the first 
time, Fleischmann took the bakers’ 
cause right to the consumer. An 
analysis of bread sales in cities where 
bakers had tied in with the promotion 
showed that Eat More Bread actually 
increased overall bread sales. 

Bakers showed such enthusiasm for 
the idea that Fleischmann soon spread 
it on car cards across the nation. By 
1919, millions of Americans had re- 
acted to the Fleischmann slogan! 
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HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW One of a Series 


1912... millions read the slogan 


and acted on it 


Today, Fleischmann uses the radio 
and TV networks to promote such 
campaigns as Good Breakfast Months 
and Picnic Months—reaching many 
more millions of people than was ever 
possible with the 1912 car cards. Our 
Customer Service helps local bakers 
tie in with this national push, and the 
result is real impact—in bakery sales. 





Other similar sales ideas (we helped 
make Hot Cross Buns an all-through- 
Lent sales success!) come in for their 
share of promotion, as Fleischmann’s 
Customer Service Department con- 
tinues to live up to its name! 
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Fleischmann’s Yeast } 
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Potts - Woodbury, Ince., advertising 
agency. Kansas City. He will head 
merchandising department 
being formed by the agency. and 
coordinate merchandising activities 
between the company’s Denver of- 
fice and main office in Kansas City. 
Mr. Bertine also has been president 
of the Orange Baking Co., Winter 
Park, Fla., and assistant distribution 
supervisor with Minute Maid Cor- 
poration. 


the new 


@H. C. Christians Co., Chicago, has 
appointed John R. Kammerer as na- 
tional sales manager of its butter 
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commodities division. For seven years 
Mr. Kammerer has been with the 
Marathon Corp. in New York. His 
most recent assignment was with 
Marathon’s midwest sales headquar- 
ters in Chicago. Mr. Kammerer at- 
tended St. Thomas College, St. Paul, 
and the University of Chicago’s 
graduate school of business admin- 
istration. 

@ Ward Baking Co. has appointed 
Edward J. McCarthy as manager of 
the Tip-Top Bakery in Baltimore, it 
was announced by R. Arnold Jack- 
son, president. Mr. McCarthy joined 


Ward in 1938 and has served in 
various positions, including those of 
sales supervisor and manager and 
executive office field representative. 
Until his recent appointment, Mr. 
McCarthy was manager of the com- 
pany’s two bakeries in Chicago. 
——BREAD IS THE STAFF OF LIFE—— 
EQUIPMENT EXPOSITION 
ATLANTIC CITY, N.J.—New lines 
of dough-retarders, reach-ins and 
many other refrigeration items of in- 
terest to bakers will be shown at the 
11th exposition of the Air-Condition- 
ing and Refrigeration Industry here 
Nov. 2-5. 





Tats [alll] co. 


faut YOulr 
ita the Saculighlae 


...and profit from the big nationwide, 


COLOSSAL CROP 


promotion 


Almond Crop... 


Heart of the big fall promotion behind 1959’s bumper 
this California Almond Growers adver- 
tising will appear in leading women’s magazines which reach 
nearly 10 million families. Big color ads like this one will 
tell women to be on the lookout-for almond products and 
displays in their favorite food stores... 
baked goods you make extra good with almonds, 






and to enjoy more 


Everything you bake with almonds will benefit from this big “Colossal Crop” promotion. Plan now to tie-in with 
special fall almond features. Arrange to have your outlets spotlight almond items, too, especially during pre-holi- 
day weeks. Write now to California Almond Growers Exchange for almond baked goods posters (20° x 7”, full 
color, available free in limited quantities. ) 


Remember, almonds give your baked goods eye appeal and extra goodness. And there’s never been a better time 


to use plenty! This year’s colossal crop means that more than ever before . . . 


adding premium quality! 


BLUE DIAMOND 





adding almonds is a low cost way of 


ALMONDS 


California Almond Growers Exchange: P.O. Box 1768+ Sacramento 8, California 


Sales Office: 100 Hudson Street, New York 13 
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ATTENTION—Our Own Bakery at 
Ogden, Utah, was being overlooked 
by hurrying motorists, so the owners 
took measures to correct the situa- 
tion. They constructed a large wed- 
ding cake replica and had it placed on 
top of the bakery. Simulated candles 
were electrically wired on top and the 
name “Our Own Bakery” was placed 
around the base. Of high importance, 
the firm’s business volume has in- 
creased with installation of the sign, ~ 





Tri-State Bakers 


Set Convention Dates 


NEW ORLEANS—tThe 26th annu- % 
al convention of the Tri-State Bak- 9 
ers Assn., embracing the states of 
Alabama, Louisiana and Mississippi, 
will be held in New Orleans, with 7 
headquarters at the Monteleone Ho- 
tel, Sunday, Monday and Tuesday, % 
Feb. 7, 8 and 9, 1960, according to 
an announcement by Foy Bennett, 7% 
president of the organization. Mr. 
Bennett is with Cotton’s, Inc., Baton § 
Rouge, La. 

Bakers and allied men are urged @ 
to write to the hotel, and make res- a 
ervations, pointing out that they plan @ 
to attend the Tri-State convention. 7 i 
BREAD IS THE STAFF OF LIFE  & 

FIRM COMPLETES MOVE 

CHICAGO—The general office and 
food processing and manufacturing 
operations of Lauritzen & Co., Ine, 
have been moved to larger quarters 
at 7331 W. Agatite, Chicago. An- 
nouncement of the move was made 
by George F. Lauritzen, president. 











STAND BY FOR CAKE—Three dor ~ 
en’ eggs went into this cake, but 
Robert B. Meyner (left), governor of © 
New Jersey, finds a few more syit = 
bolized on Miss EGGtober’s aproi 
Adele Leonard, 21-year-old 4-H cli) 
member from Livingston, N.J., mage 
a special EGGtober presentation @) 
the cake to the governor at the 10% 
year-old Flemington (N.J.) 
tural Fair recently. Phillip Alamp 
state secretary of agriculture, 
also on hand to launch “Ame 
Extra Egg Month” in New de 
(Photo courtesy of Chas, Pfizer} 
Co., Inc.) o* 
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Assn., annual meeting and conven- 
tion, Hotel Sherman, Chicago, IIL; 
sec., Harold Fiedler, 20 N. Wacker 
Drive, Chicago, Il. 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


October 

Oct. 4-6—Virginia Bakers Council, 
Inc., fall meeting, Natural Bridge 
Hotel, Natural Bridge, Va.; sec., Har- 
old K. Wilder, 5 S. 12th St., Rich- 
mond 19, Va. 

Oct. 11-13—Kentucky Master Bak- 
ers Assn., annual convention, Shera- 
ton-Seelbach Hotel, Louisville, Ky.; 
sec., Albert J. Wohlleb, 1814 Green- 
wood St., Louisville, Ky. 

Oct. 16-17—Baking Industry Sani- 
tation Standards Committee, fall 
meeting, Hotel Sherman, Chicago, 
Ill.; exec. sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y. 


November 


Nov. 2—Connecticut Bakers Assn., 
fall convention, Hartford, Conn.; sec., 
Charles Barr, 584 Campbell Ave., 
West Haven 18, Conn. 


Nov. 16-17—New England Bakers 























Oct. 1%7-21—American Bakers _ Assn., fall convention for members 
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Exceptional Bakery Flours 
NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


Capacity 4,000 Cwts. Daily Grain Storage 4,700,000 Bus. 











“OLD TIMES” 


"ROCK RIVER” RE QODGETTIS” RYE uae 


All Grades—From Darkest Dark to the Whitest White 
—Specially Milled hy the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 








SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 
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only, Sheraton-Plaza Hotel, Boston, 
Mass.; sec., Mae G. Greechie, 945 
Great Plain Ave., Needham 92, Mass, 


1960 


January 


Jan. 9-12—Ohio Bakers Assn., Com- 
modore Perry Hotel, Toledo, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus, Ohio. 

Jan. 24-26—Pennsylvania Bakers 
Assn., golden anniversary convention, 
Penn-Harris Hotel, Harrisburg, Pa.; 
sec., Theo Staab, 600 N. Third St., 
Harrisburg, Pa. 

Jan. 31-Feb. 2—Potomac States 
Bakers Assn. convention, Lord Balti- 
more Hotel, Baltimore, Md.;_ sec., 
Edwin C. Muhly, 1126 Mathieson 
Bldg., Baltimore, Md. 


February 


Feb. 5-7— Bakers Association of 
the Carolinas, annual stag outing, 
The Carolina, Pinehurst, N.C.; sec., 
Mary Stanley, Box 175, Rockingham, 
N.C. 

Feb. 7-9—Tri-State Bakers Assn., 
annual convention, Monteleone Ho- 
tel, New Orleans, La.; sec., Sidney 
Baudier, Jr., The Dough Boy, Inc., 
204 Board of Trade Bldg., New Or- 
leans 12, La. 


Mareh 


March 6-10—American Society of 
Bakery Engineers, annual meeting, 
Edgewater Beach Hotel, Chicago IIL; 
sec., Victor E. Marx, Room 1354, 121 
W. Wacker Drive, Chicago, Ill. 

March $1-April 2—Southern Bak- 
ers ASsn., 46th annual convention; 
Hollywood Beach Hotel, Hollywood, 
Fla.; Benson L. Skelton, Henry Grady 
Bldg., Atlanta 3, Ga. 
April 

April 5—Allied Trades of the Bak- 
ing Industry, Pennsylvania Div., No. 
4; Annual Assembly; Abraham Lin- 
coln Hotel, Reading, Pa.; sec-treas., 
J. Kenneth Irish, 69th St. Theatre 
Bldg., Room 108, Upper Darby, Pa. 

April 24-26—Texas Bakers Assn., 
Austin Hotel, Austin, Texas; sec. 
Mrs. Edward Goodman, Texas Bakers~ 7 
Assn., 1134 National Bldg., Dallas 1, 
Texas. ; 


May 
May 9-11—Biscuit & Cracker Man- ~ 
ufacturers’ Assn. and the Biscuit © 
Bakers Institute, Inc., 1960 joint 
meeting, The Plaza, New York; sec. © 
B&CMA, Walter Dietz, 20 N. Wacker ~ 
Drive, Chicago 6, Ill.; sec. BBI, Har- 
ry D. Butler, 90 W. Broadway, New 
York 7, N.Y. ; 
May 20-22 — National Association 
of Flour Distributors, Waldorf-As- 
toria Hotel, New York; sec., Philip 
W. Orth, Jr., 403 E. Florida St., Mil- 
waukee 4, Wis. 
May 22-25—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Municipal Auditorium 
and Hotel Schroeder, Milwaukee, | 
Wis.; exec. sec., Trudy Schurr, 735 7 
W. Sheridan Rd., Chicago 13, Ml. 


July 


July 23-27—Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, Key Biscayne Hotel, Key Bis- 
cayne, Miama, Fla.; sec., Raymond 
J. Walter, 511 Fifth Avenue, New — 
York, N.Y. : 





To bake the best... 
buy the best! 


Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 














HIGH GLUTEN 


WHEAT FLOUR 
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A MASTERPIECE IN FLOUR 
by Wichita Flour Mills, Inc. er 


STORAGE CAPACITY 


DAILY CAPACITY 
3,600,000 BUSHELS 
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Bakery Merchandising 





Selling Is a ‘Three Dimensional Matter,’ 


Sales Specialist Reminds Bakery Owners 


MINNEAPOLIS — Selling in the 
bakery business is a three-dimension- 
al matter—based upon variety, qual- 
ity and service with the first two di- 
mensions only steps to achievement 
of the third. Essentially, that was the 
message delivered to retail bakery 
management representatives by Miss 
Myrtle Hovell, Standard Brands, Inc., 
New York ,during the final session 
of a statewide clinic for sales girls. 

Miss Hovell outlined the techniques 
of sound selling for sales girls at 
three regional meetings in Minnesota, 
and then climaxed her presentation 
with the address on variety, quality 
and service before bakery manage- 
ment the final evening of the sales 
clinic. 

“By service I mean sales service,” 
said Miss Hovell. ‘“‘No matter how 
much time you, as the baker, devote 
to quality, to variety, your products 
are worth nothing unless you sell 
them. In other words, you place your 
business in the hands of sales girls 
up front. So it is important to know 
these girls. 

“Frankly, it’s not the product or 
the quality Mrs. Housewife remem- 
bers longest—it’s the sales girl,” said 
Miss Hovell. 

Then Miss Hovell took up the man- 
ner in which retail bakery manage- 
ment obtains its sales girls. She asked 
the question, ‘““How do you get your 
sales girls?” and then answered it by 
reciting the more orthodox methods, 
such as through contacts with friends 
and relatives. 

“This is a nice way to get girls,” 
said Miss Hovell. “But are you get- 
ting ‘sales girls’? You, as the baker, 
can’t cover the front shop, no matter 
how good you are as a baker. There 
is a wide gap between the front door, 
where the customers come in, and the 





back shop—and only the sales girls 
can cover this gap.” 

Then Miss Hovell took up the most 
important qualities to look for in a 
sales girl. In her opinion, the basic 
factor to seek is a girl who likes peo- 
ple, the quality looked for in sales 
persons in general. She advised the 
bakers to “listen to the new girl” 
when interviewing her, to “settle all 
points” of salary, days off, etc., and 
then “show her the shop” either be- 
fore she starts work or the day she 
starts. 

“Let her feel that she knows a lit- 
tle about the operation when begin- 
ning work, and then turn the new girl 
over to a more competent, older per- 
son for proper indoctrination,” sug- 
gested Miss Hovell. She concluded by 
suggesting to the bakers that the 
steps suggested, by insuring the hir- 
ing of a competent girl, will mean in- 
creased sales volume and, equally as 
impcrtant, a new sales person who 
will remain with the bakery. 


S. Gumpert Acquires 
Baker Maid Products 


JERSEY CITY, N.JI.—Robert G. 
Janover, president, S. Gumpert Co., 
Inc., has announced the acquisition of 
Baker Maid Products, Inc., New Or- 
leans. Mr. Janover stated that Baker 
Maid Products will be operated as a 
separate entity, with manufacturing 
facilities in New Orleans and Jersey 
City. All present personnel now em- 
ployed by Baker Maid Products, both 
manufacturing and sales, will remain. 

Clifton R. Scarborough, Gumpert 
sales manager, will direct sales of the 
newly acquired organization, which is 
mainly engaged in manufacturing 
bread ingredients. 
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SALES CLINIC—The Associatcd Bakers of Minneapolis and the Associated 
Bakers of St. Paul recently sponsored a joint series of clinics for sales girls. 
The series was climaxed with a dinner meeting for bakery management and 
representatives of the allied trades. One of the speakers for the series was 


Miss Myrtle Hovell, Standard Brands, Inc., New York. Pictured with Miss 
Hovell, from left to right, are Martin Olson, Bungalow Bake Shop, St. Paul, 
a vice president of the Associated Retail Bakers of America; Paul Norman, 
Baker Boy Bakery, St. Paul; John Corbey, Standard Brands, Inc.; Miss 
Hovell; Jerry Hammink, Jerry’s Bake Shop, Minneapolis; William Dalsbo, 
Dalsbo’s Bakery, Minneapolis, ard Stan Jordan, King Midas Flour Mills, 
Minneapolis. 


Merchandising Memos 
By Wayne G. Martin, Jr.scx: 
Bakery Goods as Fancy Foods 


Many bakery items, especially cakes, cookies and biscuits, were promi- 
nently displayed among the 6,000 products shown by more than 600 companies, 
including exhibitors from.39 foreign countries, at the recent National Fancy 
Food and Confection Show in New York. 

This is a growing field that offers many opportunities for specialty 
bakers. It is so attractive from a business standpoint that numerous super- 
markets are setting up fancy food departments. It is estimated that the sale 
of fancy foods through all outlets now is about $150 million a year, compared 
with approximately $30 million five years ago. 

Among new cookies that will be on the market shortly are varieties of 
mint, rum and lace. An Irish whisky-flavored fruit cake was also shown. For 
consumers concerned with their diets, sugarless cookies and a variety of 
low-calorie breads and biscuits were featured. 

Attractive packaging is essential to the merchandising of these specialty 
bakery goods, which are usually in the high price range. Given a little imag- 
ination, there is almost no limit to what can be done in this respect. Naturally, 
all bakers are not prepared to enter the field, but those who are should study 
it carefully as a possible outlet for profitable items. 


Practical Packages Best 


Attractive, eye-appealing packages are undoubtedly a tremendous help 
in selling all types of bakery products. Shelf competition is so keen in super- 
markets, chain stores, delicatessens and independent groceries that every 
possible means of drawing consumers’ attention must be used. 

However, convenience of use in the home cannot be overlooked. If a 
housewife finds, for example, that a coffee cake 1s so packaged that it is dif- 
ficult to slice and then retain in the same package for keeping purposes, she 
is likely to think twice before buying the same product again. 

To be specific, we recently overheard several housewives discussing a 
well known baker’s crumb cake. They complained that to slice it they had to 
remove it from the package, put it on a cutting board, and then return it to 
the container, with resulting crumbs all over the place. 

They agreed that the product is excellent and the package attractive, 
but from a practical standpoint, the container is a liability. Merchandising 
bakery products is difficult enough today without creating unnecessary hurdles. 
Many bakers might do well to review the usefulness of their packages after 
they have reached consumers’ kitchens. 


Advertising on Trucks 

Trucks, which comprise one of the baking industry’s largest items of 
capital equipment, have much more value than merely delivering bakery 
products from plants to retail distributors or consumers. As an indication 
of the importance of trucks in the industry, it is estimated that purchases 
of them by bakers range from $22 to $26 million annually. It is further esti- 
mated that approximately 7,000 new trucks were added to the industry’s 
fleets in 1957. 

To make them pay, investments of this size must yield every possible 
return to their purchasers. Effective advertising on trucks is one of the best 
ways of obtaining additional value from them. They are seen by literally 
millions of people every day. Advertising space is available on them at little 
extra cost or effort. 

Furthermore, each baker’s trucks travel through the area in which he 
is interested in doing business, so they provide concentrated advertising 
coverege. There is very little “waste circulation.” Attractive panels, briefly 
telling the story of the baker’s products and changed at regular intervals, 
provide a tremendous opportunity at low cost. It should not be neglected. 


Advertise for Sound Reputation 

“A wise advertiser will remember that there is hardly any such thing 
as brand loyalty,’’ recently warned Charles H. Brower, president of Batten, 
Birton, Durstine & Osborn. ‘There really is no such thing,” he added, “as a 
satisfied customer. There are only dissatisfied customers, ready at any minute 
to desert any product for something that they believe to be a tiny bit better.” 

Such a warning is particularly applicable to bakery products, which are 
in constant demand as a basic food in a highly competitive market. In the 
past decade methods of marketing bakery goods have changed drastically. 
Chain stores and supermarkets are merchandising such products as hard as 
they can. They are pushing their own brands, and have greatly increased the 
eapacity of their baking plants. 

All money spent for food advertising is not being allocated correctly, 
according to Mr. Brower. He particularly regretted that ‘almost a third of 
all food advertising in newspapers was gimmick an offs, two- 
for-one’s, premiums, money by return mail, etc.” 


Unfortunately, such criticism applies to bakery advertising. One wonders 
if bakers are selling their own products, or the premiums that go with them. 
Advertising of this kind does nothing to enhance the nutritive and qualitative 
value of bakery goods in consumers’ minds. It leaves this field open to chain 
store competition. 

Unfortunately, money spent for premiums and other gimmicks is usually 
taken out of a baker’s advertising budget. This decreases the amount of money 
available for sound, hard-hitting advertising copy telling about the quality, 
normal economy and nutritional value of his products. 


The baker’s brand, and not some gimmick, must be implanted in con- 
sumers’ minds. To do otherwise, Mr. Brower concludes, “reduces your quality 
communications with the consumer and lowers your defenses against the on- 
slaught of private brands.” 
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Spring Wheat Crop Short, But 
Tests High in Baking Quality 





ABA PROGRAM 


(Continued from page 5) 





INDUSTRY PANEL—Open discussion, including questions and answers on 
subjects covered during the morning and afternoon sessions, and other 
matters of interest.—Edward T. Gilchrist, co-chairman, moderator. 


Panel Members 
Lavern H. Fortin Sam Pasternak 
George R. LeSauvage, Jr. Walter A. Sutherland 


5:00 p.m. Closing remarks and Adjournment—Sidney R. Silber, chairman. 


Tuesday, Oct. 20 
ABA WHOLESALE PIE BRANCH SESSION AND NATIONAL ASSOCIATION OF 
WHOLESALE PIE BAKERS 
The A bly (M ine) 
All Pie Bakers and Allied Tradesmen are urged to attend and 
. participate in this session 
N. P. Strenglis, Chairman, Rainbow Pie Co., St. Paul, Minn. 
Christo Cocaine, Vice Chairman, Table Talk Pastry Co., Inc., Worcester, Mass. 


10:00 a.m. Cail to Order and Opening Remarks—N. P. Strenglis, chairman. 


Introduction of Vice Chairman—Christo Cocaine. 





Business Session—Ernst H. Struckmann, vice president, Mrs. Smith's Pie 
Co., Pottstown, Pa. 
MIXING BENEFITS IN THE PRODUCTION OF FROZEN PIES—Walter 
Bonavia, sales engineer, the E. T. Oakes Corp., Islip, L.I., N.Y. 

12:15 p.m. Luncheon. 

The Assembly 

2:00 p.m.—Call to Order—N. P. Strenglis, chairman. 
PIES, PROBLEMS AND PROFITS—Panel di:cussion of labor problems 
affecting profits of pie bakers. 
RISING COSTS OF MEDICAL CARE—Edward A. Zakraishek, director of 
management development, St. Paul Employers Assn., St. Paul, Minn. 
THE HIDDEN PAYROLL—Robert J. Larson, director of negotiations, St. 
Paul Employers Assn., St. Paul, Minn. 
WAGE DEMANDS, WHY ?—Harry L. Hanson, executive secretary, St. Paul 
Employers Assn., St. Paul, Minn. 

Open discussion from the floor with questions and answers 


4:30 p.m. Closing Remarks and Adjournment—N. P. Strenglis, chairman. 


Tuesday, Oct. 20 
ABA WHOLESALE BREAD BRANCH SESSION 
LOUIS XVI ROOM 
All Bakers and Allied Tradesmen Invited to Attend 
12:00 Noon LUNCHEON MEETING—(Tickets on sale at ABA and Registration Desk.) 

Call to Order and Opening Remarks—Lloyd D. Feuchtenberger, Jr., chair- 
man; president, Betsy Ross Bakeries, Inc., Bluefield, W.Va. 
BUILDING A BETTER AMERICA—Hon. Jennings Randolph, U.S. Senator 
(W.Va.); member Committee on Labor & Public Welfare, Washington, D.C. 
INCREASING PROFITS !IN THE 1960's THROUGH BETTER MANAGE- 
MENT—John O. Tomb, McKinsey & Co., Inc., Chicago, Ill. 
PLANNING FOR THE FUTURE—Mrs. Yetta Hecht Marks, president, Hecht's 
Bakery, Inc., Bristol, Tenn. 
OPERATION SICK PLANT—Don F. Copell, executive general manager, the 
W. E. Long Co., Independent Bakers' Cooperative, Chicago, Ill. 
CONTINUOUS MIXING—YOUR FUTURE HAS ARRIVED—Thomas F. 
Spooner, sales manager, Baker Process Co., Div. of Wallace & Tiernan, Inc., 
Belleville, N.J. 
Questions and Answers. 


Closing Remarks—Lloyd D. Feuchtenbe-ger, Jr., chairman. 
5:00 p.m. Adjournment. 


Wednesday, Oct. 21 


ABA GENERAL SESSION 
William M. Clemens, Chairman, Pres., Trausch Baking Co., Dubuque, lowa; 
Chairman, American Bakérs Assn., Chicago, Ill. 


GRAND BALLROOM 

9:00 a.m. Music, Priscilla Holbrook at the Organ. 
Annual Meeting 
Call to Order—William M. Clemens, chairman. 
THE MEDICINE MAN—A new 25-minute color film produced by the 
American Medical Assn. This film attacks food faddism and stresses the 
importance of eating quality foods daily in order to obtain the necessary 
vitamins for good health. 
PROGRESS THROUGH COOPERATION—L. Carroll Cole, president, 
Associated Retail Bakers of America; president, Cole Bakeries, Inc., 
Muskegon, Mich. 
PROGRESS IN HOLDING DEMAND—E. E. Kelley, Jr., president, Butter 
Krust Bakeries, Inc., Lakeland, Fla.; president, American Bakers Assn., 
Chicago, Ill. 
THE NEED FOR BALANCE IN GOVERNMENT AND OUR ECONOMY— 
Hon. Charles A. Halleck, House Minority Leader (R.), Indiana, House of 
Representatives, Washington, D.C. 
REACHING THE CONSUMER THROUGH PUBLICITY—Mrs. Ellen H. 
Semrow, director, Consumer Service, American Institute of Baking, 
Chicago, Ill. 
REPORT ON AUDIO-VISUAL MATERIAL DISTRIBUTION and PREMIERE OF 
NEW MOTION PICTURE, THE COLOR OF HEALTH—Dudley E. McFadden, 
director of public relations, Bakers of America Program, American Bakers 
Assn., Chicago, Ill. 

12:30 p.m. Final Adjournment. 


KANSAS CITY — Although the 
spring wheat crop was short this 
year, the quality is the best of the 
past several years. Millers will have 
plenty of protein and mixing 
strength, but they will encounter 
the same problems as the south- 
western mills have in milling low 
ash flours. This is the conclusion of 
James M. Doty, director, Doty Lab- 
oratories, in his final report on the 
1959 spring wheat crop. 


The concluding report is strictly 
from North Dakota and Montana 
spring wheat, with only limited spring 
wheat samples from Montana. Mr. 
Doty states, however, that he believes 
the samples from Montana are suffi- 
ciently diversified to make the report 
dependable. 

Southeast North Dakota Test 
weights on wheats from this area 
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have ranged from 56 to 60 lb. with an 
average of 58.2 Ib. on all samples re- 
ceived. Proteins have ranged from 
12.40% to 16.10% with an average of 
14.44% on all samples_ received. 
Wheats from this area have satis- 
factory milling properties except on 
the 56 lb. test or less. The flour has 
very good color and recent samples 
have had lower ash than observed on 
the early samples. Ash ranges from a 
low of .417% to a high of .477%, with 
an average of .457% on all samples. 
Tolerance Times 

Farinograph peak times _ have 
ranged from 5 to 12 min. with an ay- 
erage of 8.7 min. Farinograph mixing 
tolerances have ranged from 7 to 19 
min. with an average of 12.8 min. 
Farinograph absorptions have ranged 
from 59 to 68% with an average of 


(Continued on page 48) 





Atkinson Inaugurates ‘Package Service’ 
To Bakers Via Great Lakes Carriers 


MINNEAPOLIS—Atkinson Milling 
Co. loaded 400 ewt. of bakery flour 
out of Minneapolis Sept. 11 in de- 
mountable trailer truck bodies, des- 
tined for delivery in Detroit and 
Cleveland via lake carrier from Du- 
luth. It marked the first resumption 
of “package freight service’ from 
Minneapolis since the system was dis- 
continued early in World War II. At 
that time the government comman- 
deered lake carriers. 

Officials of Atkinson emphasized 
the fact that the St. Lawrence Sea- 
way, with its new access to eastern 
terminals, is a large factor in resum- 
ing the package service. 

The trailer truck containers were 
expected to be lifted intact from the 
truck bodies at Duluth Sept. 16 by 
gantry cranes at the new Clure Mar- 
ine Terminal. Deposited on the deck 
of a lake carrier and securely fas- 
tened by a special system, they will 
then be sent to Detroit and Cleveland 
for immediate delivery. At Duluth, 
resumption of the package freight 


system was expected to be accom- 
panied by an appropriate community 
celebration. . 

Atkinson representatives present in 
Minneapolis for the initial loading in- 
cluded Fred M. Atkinson, president; 
Dudley J. Russell, secretary; Philip 
R. Mayer, traffic manager and Wil- 
liam J. Whiting, assistant traffic man- 
ager. 

Transportation of the flour was ar- 
ranged by the Detroit Atlantic Navi- 
gation Corp., represented by Sher- 
wood L. Hamilton, vice president in 
charge of traffic, and Leo J. Perry, 
district traffic manager. 

Mr. Mayer pointed out that the 
addition of package freight service 
by Atkinson will mean door-to-door 
delivery to its bakery flour custo- 
mers in Detroit and Cleveland. The 
trailer-size containers will be hoisted 
from the lake carrier at the terminal 
of destination, then unloaded directly 
onto a chassis for immediate delivery. 
The particular advantage will be to 
bakeries not now served by rail serv- 
ice. 











‘PACKAGED FREIGHT’—Atkinson Milling Co. loaded its first semi-trailer 
of flour (400 ewt.) out of Minneapolis Sept. 11 bound for Duluth and shipmeat 
to Detroit via lake carrier. The bakery flour will be delivered door-to-door 
in Detroit. Present to inaugurate the service were, left to right, William J. 
Whiting, assistant traffic manager of Atkinson; Sherwood L. Hamilton, vie 
president of traffic for the Detroit Atlantic Navigation Corp.; Fred M. Atkir 
son, president of Atkinson Milling; Philip R. Mayer, traffic manager of Atkitt 
son; D. J. Russell, secretary of Atkinson, and Leo J. Perry, district trafiit 
manager of Detroit Atlantic Navigation. 
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64.8% on all samples received. M.T.I. 
values ranged from 10 to 40 with an 
average of 29.3 units. 

Baking results from this area con- 
tinue exceptionally good. All the sam- 
ples rate very good in the bake shop. 
Loaf volumes follow the protein level 
of the flour very well and produce 
exceptionally good crumb grain and 
texture. 

Southwest North Dakota — Test 
weights on all samples_ received 
ranged from 53 to 61 Ib. with an aver- 
age of 56.6 lb. The protein from this 
area has ranged from 13.10 to 17.10% 
with an average of 15.22%. These 
wheats do not produce normal flour 
yield on the lower test weight wheats. 
However, on wheats with 57 lb. or 
over, a Satisfactory flour yield was 
obtained. Flour colors generally have 
been good, although about 10% of 
the flours show a slightly dull color 
from this area. The ash level of the 
flour has been very erratic, ranging 
from .413% to .524% with an average 
on all samples of .469%. 

Farinograph peak times have 
ranged from 5 to 14 min., with an 
average of 9.8 min. Mixing tolerance 
has ranged from 7 to 17 min. with 
an average on all samples of 11.3 min. 
Farinograph absorptions have ranged 
from 59 to 68% with an average of 
65.1%. M.T.I. values have ranged 
from 5 to 45 with an average of 22.3 
units. 

Generally speaking, flours from this 
area require long mixing in the bake 
shop. The doughs are very strong, 
showing excellent strength in the 
moulder yet they are pliable enough 
so that they machine well and have 
excellent oven spring. Volumes have 
been exceptionally good due to the 
high protein level of the flour and the 
excellent quality of the protein in the 
flour. Crumb grain has been slightly 
open but the texture has been very 
silky. ‘ 

Northeast North Dakota — Test 
weights in this area have ranged from 
55 to 60.6 lb. with an average of 58.2 
lb. Proteins have ranged from 12.20 
to 15.80% with an average of 13.44%. 
Wheats from this area have good mill- 
ing properties and produce a satis- 
factory flour yield when the test 
weights are 57 lb. or better. Flour 
color has been good. Ash level of 
flours from wheat in this area con- 
tinues erratic, ranging from a low of 
.423% to a high of 517%; however, 
the over-all average is only .454%. 

Mixing Peaks 

Farinograph mixing peaks range 
from 5% to 10% min. with an aver- 
age of 7.4 min. Farinograph mixing 
tolerance has ranged from 6 to 14 
min. with an average of 9.2 min. 
Farinograph absorptions have ranged 
from 58.8% to 65.8% with an average 
of 62.7%. M.T.I. values have ranged 
from 5 to 40 units with an average of 
29.2 units. 

Biking results have been good from 
this area, although a few samples do 
not produce the loaf volume expected 
from the protein level of the flour. As 
previously reported, 20% of all sam- 
ples received from this area have had 
very good volume, grain and texture. 

Northwest North Dakota — Test 
weights on wheats from this area have 
ranged from 53 to 59.5 lb. with an 
average of 56.6 lb. Protein generally 
has been very high, ranging from 14 
to 18.20% with an average of 15.96%. 
Considerable wheat from this area is 
under 57 lb. and on such wheat flour 
yields have not been good. On the few 
samples of 57 Ib. or better, flour yield 
is satisfactory. Flour color has ranged 
from slightly dull to very good bright 
creamy. Ash from this area has con- 
tinued erratic, ranging from .430% to 


.520% with an average on all samples 
of .471%. 

Farinograph peak times _ have 
ranged from 7 to 14 minutes with an 
average of 10.4 min. Mixing tolerance 
has ranged from 7 to 16% min. with 
an average of 12.1 min. Farinograph 
absorptions have ranged from 593 to 
68.2% with an average of 64.4%. 
M.T.I. values have ranged from 5 to 
40 units with an average of 25.7 units. 

Baking results from this area have 
been very good. Loaf volumes have 
been excellent on this high protein 
flour. Crumb grain is slightly open 
and crumb texture is silky, but the 
crumb shows good strength. Through- 
out North Dakota, when the flours 
are properly oxidized with chlorine 
dioxide, they show very little addi- 
tional volume response when bromate 
is added. Therefore, it may be ad- 
visable to under-bleach with chlorine 
dioxide if a bromate response is de- 
sired. Throughout the spring wheat 
area a normal malt requirement on 
all flours has been found. 

Southern Montana Most of the 
samples received from southern Mon- 
tana have been winter wheat. Test 
weights have ranged from 58 to 62 Ib. 
with an average of 60.4 lb. Protein 
has ranged from 11 to 15.20% with an 
average of 13.30% on all winter wheat 
samples received. These wheats mill 
very well, producing a good flour yield 
and good flour color. Ash on these 
winter wheats ranges from .410 to 
450% with an average of .424%, 
which is slightly lower than the five- 
year average on winter wheat. 

Farinograph peak times have 
ranged from 3 min. (Yogo type) to 15 
min. (Cheyenne type) with an aver- 
age on all samples of 9.4 min.. which 
shows that by far the majority of 
samples received have been of the 
Cheyenne type. Farinograph mixing 
tolerance has ranged from 4 to 23 
min. with an average of 11.7 min. 
Absorptions have ranged from 58 to 
66.4% with an average of 633%. 
M.T.I. values have ranged from 10 to 
60 units with an average of 30.9 units. 

Baking results on all samples ex- 
cept Yogo type wheats have been very 
good. Loaf volume follows the protein 
level of the flour very well and, gen- 
erally speaking, the crumb grain and 
texture have been excellent. 

Northeast Montana—(This includes 
everything in the eastern half of 
Montana other than the predominant- 
ly winter wheat in the southern part 
of the state). Test weights on the 
spring wheat samples received from 
the eastern half of Montana have 
ranged from 55 to 60 lb. with an av- 
erage of 58.1 lb. Protein has ranged 
from 11.20% to 17.30%, with an av- 
erage of 13.71%. These spring wheats 
have very good milling properties on 
those wheats above 56 lb. test weight. 
Flour colors, generally, have been 
very good. The ash has been some- 
what erratic, ranging from .380 to 
480% ; however, the over-all average 
from this area is relatively low, 
.437%. The low ash from this area 
corresponds to the low ash found in 
southern Minnesota. 

Farinograph peak times have 
ranged from 7 to 12 min. with an av- 
erage of 8.1 min. Farinograph mixing 
tolerance has ranged from 8 to 15 
min. with an average of 12.7 min. 
Farinograph absorptions have ranged 
from 60.4 to 66.8% with an average 
of 64.3%. M.T.I. values range from 
10 to 40 units with an average of 
31.4 units. 


Baking Results 
Baking results, generally, from this 
area have been excellent. Loaf vol- 
umes follow the protein level of the 
flour very well, and resulted in excel- 
lent crumb grain and texture. 
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Northwest Montana—(The western 
half of Montana north of the winter 
wheat area). Test weights on spring 
wheats from this area have ranged 
from 56 to 60 lb. with an average of 
58.1 lb. Protein has ranged from 11.40 
to 16.10% with an average of 14.12%, 

he wheat mills very well, producing 
a good flour yield and good flour color, 
The ash is somewhat lower from this 
area than observed in North Dakota 
and South Dakota; however, it also 
is somewhat erratic, ranging from 
.390 to .490% with an average of 
439%. 

Farinograph peak times _ have 
ranged from 6 to 11 min. with an ay- 
erage of 8.8 min. Farinograph mixing 
tolerance has ranged from 8 to 19 
min. with an average of 12.3 min. 
Farinograph absorptions have ranged 
from 59 to 67% with an average of 
63.3%. M.T.I. values have ranged 
from 10 to 50 units with an average 
of 30.4 units. 

Baking results from this area have 
been excellent. Without exception 
they show excellent volume, grain 
and texture on all samples of spring 
wheat from western Montana. 


In conclusion: Although the spring 
wheat crop was short this year, the 
quality is the best in the past several 
years. The millers will have plenty of 
protein and mixing strength in this 
year’s crop. However, they will have 
the same problems the southwestern 
mills have in milling low ash flours, 
Mr. Doty stated. 

“The lowest ash areas are in South- 
ern Minnesota and northern Montana. 
We question that there will be 
enough spring wheat from these two 
areas to satisfy the milling industry. 
Therefore, North Dakota and South 
Dakota wheats will have to be used 
or the mills will have to delve into 
old stocks of spring wheat which have 
inferior baking quality,” he added. 

“We believe that bakers, to obtain 
the very best baking flours from the 
spring wheat millers, should permit 
an increase in the ash level of their 
flour. They may be assured that this 
will not be reflected in interior crumb 
color of the finished bread. We are 
confident bakers are going to be very 
pleased with the baking performance 
of spring wheat flour for the coming 
year,” concluded Mr. Doty. 





BREAD IS THE STAFF OF LIFE 





West German Bakery 
Seeks U.S. Capital 


RAVENSBURG, WEST GERMANY 
—A West German manufacturer of 
fancy baked foods is seeking $120,000 
worth of U.S. investment capital to 
expand its operating facilities, includ- 
ing the manufacture, under license, 
of related American lines of brand- 
name cookies, crackers, wafers and 
biscuits. 

The firm is Tekrum-Werk Theodor 
Krumm, Kommanditgesellschaft. Un- 
der a proposed joint venture arrange- 
ment, including a licensing agreement, 
Tekrum would like to expand sales of 
its own products, which include bis- 
cuits (cookies), wafers and _ special 
products for the summer and winter 
season. It would like, also, to produce 
similar American products for dis- 
tribution throughout the Federal Re- 
public of Germany, Europe and the 
expanding common market areas. The 
company owns and operates a large 
factory in Ravensburg and an adjoil- 
ing site, said to be double the siz 
of the original premises, is available 
for expansion. 

Firms interested in the investment 
proposal are advised to correspo! 
directly with Tekrum-Werk, Theodor 
Krumm, Ravensburg, West Germaliy. 
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ANHEUSER-BUSCH, INC. 
Bakery Products Division 
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Formulas for Profit 





Make a Hit with Tasty Almond 


And Listen to the Cash Register Ring 


ALMOND SPONGE CAKES 
Beat until light: 
3 lb. yolks 
2 lb. sugar 
1% oz. salt 
Then beat light: 
4 lb. egg whites 
1 lb. 8 oz. sugar 
Carefully fold the beaten egg white 
mixture into the beaten yolks. 
Sieve and fold in carefully: 
2 1b. good cake flour 
Then fold in: 
2 lb. fine sliced almonds 
Bake at about 380° F. When baked 
and cool, fill and ice with the follow- 
ing butter cream icing. Sprinkle 
sliced or chopped almonds on the top 
and sides. 


Butter Cream Icing 

Mix together: 

1 pt. whole eggs or egg whites 
Add slowly: 

5 lb. powdered sugar 
Add: 

2 lb. butter 

2 lb. hydrogenated shortening 

14 oz. salt (variable) 

Vanilla to suit 


FANCY MACAROONS 


2 lb. 2 oz. almond paste 

1 lb. 8 oz. powdered sugar 
1lemon (grated rind and juice) 
1 oz. butter 

1% pt. egg whites 

2 tablespoons water 

Procedure: 

Mix the same as for almond maca- 
roons. Run out in various shapes on 
papered pans using a canvas bag and 
a No. 5 star tube. Decorate with al- 
monds, nuts, glaced cherries, etc. Al- 
low the macaroons to dry for about 
24 hr. Bake on double pans at about 
325° F. Remove from the pans as 
soon as baked. Glaze the macaroons 
with a glucose glaze. 


Glucose Glaze 
Bring to a good boil: 
1 qt. glucose 
1 pt. water 
Use the glaze while it is warm. 


ALMOND BARS 
(Refrigerated) 


Mix together: 
3 lb. powdered sugar 
1 lb. 4 oz. butter 
1 Ib. 4 oz. shortening 
8 oz. cake flour 
%4 oz. salt 
1% oz. almond extract 
10 oz. egg whites 
Vanilla to suit 
Add and mix in: 
1 lb. 8 oz chopped almonds 
Sift together and mix in: 
3 lb. 4 oz. cake flour 
¥% oz. cream of tartar 
Place the dough level into 8 by 8 
by 2 in. pans which have been light- 
ly greased. Place in a refrigerator 
and allow to chill. Remove from the 
pans by running a knife around the 
edges. Cut the blocks of dough into 
three equal strips. Then cut each 
strip into slices about % in. thick. 
Place on ungreased pans and bake at 
about 375° F. 


ALMOND ICE BOX COOKIES 
Cream together: 
1 lb. brown sugar 
1 lb. granulated sugar 
12 oz. butter 
12 oz. shortening 
14 oz. salt 
Vanilla to suit 
Add gradually: 
10 oz. whole eggs 
Sift together, add and mix in until 
smooth: 
2 lb. 8 oz. cake flour 
% oz. baking powder 
Then mix in: 
1 lb. 8 oz. chopped almonds 
Roll the ‘dough up in pieces about 
14 in. long and about as big around 
as a silver dollar. Place in the re- 
frigerator overnight. Cut into pieces 
about 3/16 in. thick, place on lightly 
greased pans and bake at about 375° 
F. 


VIENNA ALMOND BARS 
Line an 18 x 26 in. bun pan with a 
light colored cookie dough. 
Heat together to about 180° F.: 
2 lb. granulated sugar 
2 oz. bitter chocolate 
2 lb. sliced almonds 
1 pt. egg whites 
Pour the above into the lined bun 
pans and spread evenly. 
Bake at about 350° F. 
When baked and cooled, cut into 
bars of desired size. 


ALMOND QUICK BREAD 
Sift together: 
2 lb. 8 oz. bread flour 
2 oz. baking powder 
34 oz. salt 
1 lb. 12 oz. granulated sugar 
Stir in: 


2 lb. 4 oz. coarse whole wheat flour 


Add: 
4 lb. 4 oz. milk 
Mix in: 
8 oz. whole eggs 
Then add: 
8 oz. melted shortening 
Add and mix in until smooth: 
1 lb. 8 oz. chopped almonds 
Bake in loaf cakes at about 360° F. 
Baking time approximately 45 min. 
for 1 lb. loaves. 


ALMOND PASTE TART FILLING 
Break up into small pieces: 
5 lb. almond paste 
Add: 
2 lb. 8 oz. granulated sugar 
2 lb. 8 oz. powdered sugar 
Then add gradually until smooth: 
1 qt. egg whites 
Deposit into lined shells and place 
2 strips of short paste cross-wise on 
top. 
Bake at about 350° F. 


ALMOND CAKES 

Rub together, adding the eggs grad- 
ually: 

3 lb. almond paste 
6 lb. sugar 

2 oz. salt 

1 lb. eggs 

Place this in a machine bowl and 

add: 
3 lb. eggs 
Beat up until fairly light. 
Then add gradually on low speed: 
2 1b. hot water (140° F.) 

Sift together and fold in carefully 

using a wooden paddle: 
6 lb. cake flour 
2 oz. baking powder 

Then fold in carefully with the pad- 
dle: 

1 pt. oil 

Scale 13 oz. in 8 in. layer pans. 

Bake at about 350-360° F. 

As soon as the cakes are baked, 
turn the pans over on a cloth and al- 
low to cool. 

Ice as desired. 

Note: It is extremely important 
that the water, flour and oil are 
mixed in carefully. If this is not done 
properly, the cakes will be small in 
volume and rubbery, due to the mix 
having been broken down. 


ALMOND BRITTLE TOPPING 
(For Coffee Cakes and Rolls) 
Boil to 275° F.: 
2 lb. granulated sugar 
1 lb. water 
8 oz. corn syrup 
Then add and boil to 300° F.: 
1 lb. 8 oz. chopped almonds 
Pour into lightly greased bun pans 
in thin sheets and allow to cool. 
Break up with a rolling pin into fine 
pieces. 





Promote Almond Baked Foods for Profit 


Due to an all-time record crop of California almonds their price is, without 
a doubt, the most attractive in years. This presents an opportunity to the baker to 
feature almonds in his production of variety baked foods. 

Almonds are a favorite with nearly everyone. They rate high in taste and sales 
appeal. Cakes, cookies and many other bakery products are made doubly attractive 


by their use. 


From Nov. 8 through Nov. 21, California almond growers are backing a nation- 


wide "Colossal Crop" promotion. A large amount of money will be spent to put 
on a tremendous advertising campaign featuring almonds. The wideawake baker 
will surely tie-up with this campaign, and he should profit from this promotion. 

The accompanying formulas will enable the baker to produce a variety of 
almond-baked foods during these two weeks and for many weeks thereafter. 

A large display of al ds in junction with baked foods in which they are 
used will stimulate sales. 

Often a display of this type also induces a desire to buy some of these nuts 
in conjunction with the purchase of baked foods. This opens another profitable sideline. 
Have almonds available in transparent bags in '/4, 2 and 1 Ib. quantities. This 
procedure will save time for sales people and customers. 

Start planning now—and cash in. 

Purchase toasted or roasted almonds for the best possible flavor. 
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Products 


SLICED ALMOND POUND CAKE 
Cream together: 
3 lb. 8 oz. granulated sugar 
3 lb. shortening 
1% oz. salt 
Vanilla to suit 
Add gradually: 
2 lb. whole eggs 
Stir in: 
2 lb. 4 oz. liquid milk 
Sift, add and mix in until smooth: 
3 lb. 8 oz. cake flour 
Then add: 
3 lb. sliced almonds 
Deposit into pans of desired size 
and bake at about 330° F. 


ALMOND TARTS 
Mix together: 
2 lb. medium brown sugar 
1 lb. 40z. corn syrup 
2 lb. honey 
34 oz. salt 
A pinch of cinnamon 
Stir in: 
10 oz. melted butter 
Add gradually: 
1 lb. 12 oz. whole eggs 
Then stir in: 
1 lb. 4 0z. chopped almonds 
10 oz. macaroon coconut 
Short Paste 
(For Lining the Pans) 
Rub together: 
3 lb. sugar 
1 lb. butter 
1 lb. shortening 
Add gradually: 
1 lb. eggs 
Stir in: 
1 qt. milk 
Vanilla to suit 
Sift together and fold in 
smooth: 
9 lb. 4 oz. cake flour 
2% oz. baking powder 
Line a number of small (3% in.) 
crimped tart pans with the above pan 
lining. Fill the tarts with the nut fill- 
ing and bake at about 350° F. 
Note: Do not have the oven too 
warm, as the tops are apt to became 
too dark. 


until 


CHEWY-ALMOND FUDGE 
SQUARES 
Cream together: 
2 Ib. 4 oz. granulated sugar 
1 lb. shortening 
1 pt. corn syrup 
1% oz. salt 
¥% oz. cinnamon 
Add gradually: 
1 lb. 8 oz. whole eggs 
Then add: 
12 oz. melted bitter chocclate 
Sieve together, add and mix in ul 
til smooth: 
1 lb. 4 oz. bread flour 
\% oz. baking powder 
Then add and mix in: 
1 lb. 8 oz. chopped almonds 
Deposit into a well greased and 
dusted 18 x 26 in. bun pan. Spread 
out evenly and bake on double pais 
at about 350-360° F. 
After baking and when cooled, cut 
into squares of desired size. 
Note: Cream this mix very little 
as overcreaming causes cracks in the 
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tops and may even cause the mix tc 
run over the sides of the pan. 
Ii desired, the top may be iced 


with the chocolate icing given with 
the Almond Sponge Cake formula, 
before cutting into squares. 


ALMOND SPONGE CAKE 

Beat together until light: 

3 lb. whole eggs 
2 lb. powdered sugar 
3, oz. salt 
Add: 
Vanilla to suit 
Then fold in carefully: 
1 lb. 6 oz. cake flour 
1 lb. 6 oz. fine ground almonds 

Bake in layer cake pans at about 
380° F. 

After the cakes are baked and cool, 
fill and ice them with boiled icing. 
Pour a little chocolate icing on top 
of the iced cakes and then sprinkle 
almond pieces on top. 

Boiled Icing 
Boil to 240-242° F.: 
5 lb. granulated sugar 
1 1b. invert syrup or honey 
34 qt. water 

When the desired temperature has 
been reached, pour this gradually in- 
to the following beaten mass and con- 
tinue beating: 

1 qt. egg whites 
1% oz. salt 
1 lb. granulated sugar 

Then add: 

14 oz. gelatin, dissolved in a little 
warm water 

Continue beating until nearly cool 
and then add vanilla to suit. 

Then mix in: 

11lb. powdered sugar 
Chocolate Icing 

Mix together: 

2 lb. 8 oz. powdered sugar 
4 oz. corn syrup 

\% oz. salt 

Vanilla to suit 

Add: 

8 oz. lukewarm water 

Mix in: 

6 oz. melted bitter chocolate 

Stir in: 

2 oz. melted butter 

Keep this icing in a warm water 

bath so that it will pour readily. 


ALMOND NOUGAT SQUARES 
Cream together: 
2 lb. 8 oz. brown sugar 
10 oz. shortening 
34 oz. salt 
Vanilla to suit 
Add gradually: 
1lb. 2 oz. whole eggs 
Sift together, add and mix in un- 
til smooth: 
11b. 10 oz. bread flour 
% oz. baking powder 
Then mix in: 
1lb. 4 oz. chopped almonds 
Deposit into a greased and dusted 
bun pan and spread out evenly. Bake 
carefully at about 375° F. 
When cool, cover with the follow- 
ing mixture: 
Nougat Topping 
Stir together in a hot water bath: 
1lb. 8 oz. granulated sugar 
4 oz. butter 
12 oz. fine ground oatmeal 
6 oz. honey 
40z. corn syrup 
10 oz. egg whites 
Then stir in: 
80z. chopped almonds 
40z. melted chocolate 
Vanilla to suit 
Note: Heat this mixture enough so 
that it will spread readily. When 
Spread on and cool, cut into squares 
of desired size. 





ALMOND UPSIDE DOWN CAKE 
Cream together: 
3 1b. granulated sugar 
1 lb. 8 oz. shortening 
1 oz. salt 
Vanilla to suit 
Add gradually: 
1 lb. 8 oz. egg yolks 
Stir in: 
2 lb. milk 
Sift 
smooth: 
3 lb. good cake flour 
1% oz. baking powder 
Deposit in prepared pans, liberally 
sprinkled with sliced almonds. 
Prepared Glaze 
Cream together: 
5 lb. shortening 
10 lb. granulated sugar 
6 lb. brown sugar 
2 Ib. flour 
6 oz. salt 
Add gradually: 
2 qt. honey 
2 qt. water 
Maple flavor if desired 
Bake the cakes at about 360° F. 
Remove from the pans immediate- 
ly after they come out of the oven. 
Grease pans thoroughly before brush- 
ing on the glaze. 


ALMOND BUTTERSCOTCH 
WAFERS 
(Bag) 
Cream together: 
2 lb. 8 oz. brown sugar 
5 oz. shortening 
5 oz. butter 
1% oz. salt 
Vanilla to suit 
Add gradually: 
1 1b. whole eggs 
Sift together and 
smooth: 
1 Ib. 12 oz. bread flour 
14 oz. baking powder 
Then stir in: 
12 oz. fine chopped almonds 
Deposit on lightly greased and dust- 
ed pans, about the size of a half dol- 
lar. Allow to dry for a few minutes 
and then flatten. Wash with an egg 
wash and place a whole or half- 
blanched almond in the center of each 
wafer. 
Bake at about 360-370° F. 


tegether ard mix in until 


mix in until 


BUTTERSCOTCH ICING 


Boil to 240° F.: 
1 lb. 8 oz. brown sugar 
8 oz. butter 
8 oz. water 
Cream on a machine for 3 min.: 
5 lb. powdered sugar 
2 lb. shortening 
Add the boiled mixture gradually 
to the creamed mass. 
Then add and mix until smooth: 
12 oz. milk 
If the color is too light, add a lit- 
tle burned sugar or caramel color. 
Ice the cakes and sprinkle chopped 
almonds on top. 
This icing may be thinned by the 
addition of a little milk. 


ALMOND DELIGHT COOKIES 
(Stamp Type) 

Cream together: 

4 lb. brown sugar 

2 lb. 8 oz. shortening 

1 lb. butter 
1% oz. salt 

2 oz. soda 

2 lb. 40z. macaroon coconut 

Vanilla and maple to suit 
Add gradually: 

14 oz. whole eggs 
Sieve, add and mix in: 

5 lb. 4 0z. pastry flour 

1 lb. 8 oz. chopped almonds 
Bake at about 360° F. 
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ALMOND WAFERS 
Cream together: 
1 Ib. 2 oz. granulated sugar 
1 lb. shortening 
10 oz. butter 
14 oz. salt 
Vanilla to suit 
Add gradually: 
1 lb. whole eggs 
Mix in: 
2 lb. cake flour 
Then add: 
1 lb. chopped almonds 
Deposit on lightly greased pans, 
using a canvas bag and a No. 8 plain 
round tube. Make the wafers about 
the size of a half dollar. Flatten the 
wafers with an article having a flat 
surface. Place a whole almond on 
each wafer. Bake at about 375° F. 


ALMOND CHOCOLATE CAKE 
Cream together: 
2 lb. 8 oz. granulated sugar 
1 lb. butter 
1 Ib. shortening 
1% oz. soda 
1 oz. salt 
Add gradually: 
12 oz. egg yolks 
Sift together: 
2 Ib. 12 oz. cake flour 
34 oz. baking powder 
Add this alternately with: 
2 lb. 8 oz. buttermilk 
Then add: 
1 lb. melted bitter chocolate 
Stir in: 
1 1b. 40z. chopped almonds 
Then beat light and fold in care- 
fully: 
1 lb. 8 oz. egg whites 
1 lb. granulated sugar 
Scale into pans of desired size. Af- 
ter baking and when cool, ice with 
the following icing. 
Chocolate Butter Icing 
Mix together: 
3 lb. 8 oz. powdered sugar 
10 oz. sweet cream 
Add: 
8 oz. melted bitter chocolate 
Stir in: 
8 oz. melted butter 
Vanilla to suit 
Ice the cakes and sprinkle chopped 
almonds on the top of them. 


ALMOND COOKIES 
(Hand Cut) 
Mix together on medium speed for 
about 2 min.: 
2 lb. 4 oz. granulated sugar 
1 Ib. 4 oz. shortening 
%4 oz. salt 
1% oz. mace 
2 Ib. 12 oz. flour 
1% oz. baking powder 
6 oz. whole eggs 
8 oz. milk 
Vanilla to suit 


Roll out to about 5/16 in. in thick- 
ness and sprinkle chopped almonds 
on top. Then roll out to about % in. 
thickness and cut out with an oblong 


cutter. Place on lightly greased pans 
and wash with milk or an egg wash. 
Bake at about 380° F. 


ALMOND DATE BREAD 
Cream together: 
1 lb. granulated sugar 
4 oz. shortening 
2 oz. salt 
2 oz. soda 
Stir in: 
1 pt. honey 
1 pt. molasses 
Add: 
4 1b. milk 
Add and mix well: 
1 lb. corn meal 
1 1b. whole wheat flour 
8 oz. rye flour 
3 lb. bread flour 
1 oz. baking powder 
Then add and mix in: 
2 1b. chopped dates 
2 lb. chopped almonds 
This bread is baked in Boston 
Brown Bread tins and steamer. Scale 
17 oz. per tin. The tins and covers 
should be greased. The steamer 
should be filled with water to the top 
of the inside bottom plate. Bake for 
2 hr. at about 380° F. 


ALMOND DROP COOKIES 
Cream together: 
2 1b. granulated sugar 
1 lb. shortening 
~% oz. salt 
Vanilla to suit 
Add gradually: 
12 oz. whole eggs 
Stir in: 
12 oz. ground citron peel 
12 oz. chopped almonds 
Then add: 
1 lb. 8 oz. milk 
Sift together, add and mix in un- 
til smooth: 
3 1b. cake flour 
2% oz. baking powder 
Drop out on greased and dusted 
pans about the size of a _ walnut. 
Sprinkle ground or sliced almonds on 
top. Bake at about 375° F. 


ALMOND CARAMEL ANGEL 
FOOD 
Beat together on medium speed: 
4 lb. egg whites 
1 oz. salt 
34 oz. cream of iartar 
Add gradually: 
2 lb. light brown sugar 
When the mixture holds a crease, 
add: 
Vanilla flavor to suit 
Sift together thoroughly and fold 
in carefully: 
1 1b. 10 oz. good cake flour 
2 lb. granulated sugar 
Then add and fold in carefully: 
10 oz. chopped almonds 
Deposit into pans of desired size 
and bake at about 340-350° F. After 
baking and when cooled, cover the 
cakes with the following icing. 
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ALMOND MUFFINS 

Cream together: 

1 lb. granulated sugar 

6 oz. shortening 

34 oz. soda 

%4 oz. salt 
Add gradually: 

8 oz. whole eggs 
Stir in: 

1 pt. light molasses 
Add: 

2 lb. milk 
Sieve together and add: 

2 lb. 4.0z. bread flour 
1% oz. baking powder 
Then add: 

12 oz. bran 

1 lb. chopped almonds 
Deposit into greased muffin or cup 

cake pans. 

Bake at about 375° F. 


ALMOND CHOCOLATE FUDGE 
CUPS 
Cream together: 
2 1b. granulated sugar 
12 oz. shortening 
%4 oz. salt 
Vanilla to suit 
Stir in gradually: 
1 lb. whole eggs 
Then sift and mix in: 
1 lb. 4 oz. cake flour 
Then add and mix in: 
8 oz. melted bitter chocolate 
Then stir in: 
11b. chopped almonds 
Deposit into paper lined cup erke 
pans. Bake at about 350° F. 


ALMOND DROPS 
Beat light: 
1 lb. egg whites 
% oz. salt 
14 oz. cream of tartar 
Add gradually while beating: 
1 lb. 8 oz. granulated sugar 
When beaten quite stiff, add: 
Vanilla to suit 
Then sift together: 
1 lb. 8 oz. powdered sugar 
4 0z. cocoa 
Mix: 
2 lb. almond pieces into the sugar 
and cocoa mixture : 
Then fold this carefully into the 
beaten mass. Deposit on lightly 
greased pans, using a canvas bag and 
a No». 8 or 9 n'ain round tube. Bake 
at about 340° F. 


ALMOND WHOLE WHEAT 
POUND CAKE 
Cream together: 
3 lb. 4cz. granulated sugar 
1 lb. butter 
1 lb. shortening 
1 oz. salt 
Vanilla to suit 
Add gradually: 
2 lb. whole eggs 
Stir in: 
2 lb. 4 oz. liquid milk 

M:x in: 

3 lb. 8 oz. whole wheat flour 

Then add and mix in until smooth: 

2lb 80z.s!ced almonds 

Deposit into pans of desired size 
and bake at 340-350° F. 

Note: The amount of milk to use 
may vary slightly. Scrape down the 
cream ng arm and bow! several times 
during the mixing period. 
BREAD 1S THE STAFF OF LIFE 

RESUMES WORK 

MINNEAPOLIS—W. W. Richards, 
Minneapolis sales representative for 
the Brolite Co., has resumed his calls 
on the trade following recovery from 
a recent illness. Mr. Richards was in- 
capacitated for a while by a stroke, 
but reports that he is again on the 
active list. 








THE AMERICAN BAKER 





ANSWERS 
TO “DO YOU KNOW?” 


Questions on page 10 











1. False. Sugar displaces about 
half its weight in water, so the 
doughs become slacker if no allow- 
ance is made for it. When high per- 
centages of sugar are used, the gluten 
in the dough becomes softer, affect- 
ing the whole dough. 

2. False. There are a number of 
formulas for puff paste that do not 
contain eggs, and excellent products 
can be made from them. 

3. True. This is due to white bread 
containing a greater percentage of 
sugar, milk and shortening. 

4. False. Neither lard nor hydro- 
genated shortenings contain mo.s‘uie. 
Both are 100% fats. 

5. True. The addition of a small 
amount of lemon or orange juice wll 
also improve the flavor. When one 
No. 10 can of crushed apricots is 
added to every three No. 10 cans of 
peaches, both the flavor and color o! 
the filling is improved. 

6. False. The higher the hum'c't., 
the sooner the rolls become sozgys 
When the humidity is high the ar 
contains a greater percentage ol 
moisture which is absorbed by the 
rolls. 

7. False. The oven _ temperature 
should be decreased and the bread 
baked for a longer period of time in 
order to bake out thoroughly. Milk 
sugar. known as lactose, caramelizes 
at a somewhat lower temperature 
than other sugars used in the dough. 
For this reason, lower temperatures 
are recommended for baking the 


bread. 
8. False. A temperature of about 
35-38° F. is essential when making 


retarded yeast raised products. 

9. True. The corn sugar will help 
to produce a richer brown crust color 
due to a lower caramelization point 
than cane or beet sugar. 

10. False. Milk can be used. How- 
ever, the lemon juice and grated rind 
should be added after the filling hes 
been cooked. 

11. True. The amount of starch to 
use will depend upon the amount of 
sugar being used. The higher the 
quantity of sugar, the greater the 
amount of starch necessary. 

12. False. Bread flour, due to its 
higher protein content and also the 
character of the protein, would de- 
crease spread. Unbleached pastry 
flour is generally recommended. 

13. True. A good strong flour, pro- 
perly fermented dough and a fairly 
high percentage of shortening will 
help to produce a crispy crust. The 
use of some egg whites in the dough 
will also help. Proper baking condi- 
tions are, of course, very important. 

14. False. About 20% less sugar 
should be used. Honey contains about 
20% moisture. The moisture should 
be compensated for in the formula 
when making a change over. 

15. False. Pickering and Norton, 
after much study, found that for a 
1-lb. open top loaf, the best results 
were obtained by figuring 5.83 cu. 
in. ounce of dough. 

16. True. Baking powder is com- 
posed of soda bicarbonate, acid or 
acids and starch. Due to the acids 
used in baking powder having vary- 
ing strengths, variation in the starch 
content is neressary. 

17. True. Some bakers purposely 
leave their angel food cakes out of 
the oven for 20 or 30 min. to help 
decrease the possibility of hollow 
spots on the sides or bottom of the 


cakes. We have left them stand 
around for over two hours before 
baking without any apparent ill ef- 
fects. 

18. True. It is used extensively be- 
cease of its butter-like flavor and 
yellow color. Oleo oil is pressed from 
beef fat. Biscuit and cracker bakers 
use large quantities of oleo oil for 
the above reasons. 

19. False. A nice smooth crack on 
the top of loaf cakes can be produced 
by dipping a dough scraper in oil, 
melted butter or shortening and push- 
ing it down in the center of the dough 
in the pans before the cakes are 
placed in the oven. 

20. False. The average loaf of 
white bread will have a pH of 52- 
5.3. 





ASH . 


(Continued from page 6) 





they became progressively more 
sticky as the percentage of dust was 
increased. The highest level of ash 
dust treatment was very sticky and 
somewhat difficult to handle. 

All flours were given the same fer- 
mentation schedule. On proofing ihe 
loaves it was noted that the highcr 
the dust treatment, the greater was 
the tearing noted on the unbaked 
loaves before being placed in the 
oven. All loaves were graded after 
cooling, and the effect of the dust 
was to decrease the loaf volume pro- 
gress:vely, although the effect of the 
first 0.02% additional ash was not as 
great as the difference between 0 02% 
and 004%, or 0.04% and 0.05%. The 
0.02% loaf was just slightly less in 
volume than the untreated straight 
grade, a greater difference occurred 
on 0.04%, and a very definite drop 
at the 0.06% ash addition. 

The crumb color was very definite- 
ly affected, with a progressively dark- 
er color as the percentage of dust 
was increased. The grain showed the 
same trend as loaf volume, with a 
slight decrease on the 0.02% ash ad- 
ditive, and a very definite coarseness 
and drop at the 0.04% and 0.06% ash 
additive levels. 


SUMMARY 

To summarize the above and co2- 
sidering only the effect of ash on the 
baking qualities, dust and dirt in 
flour streams seem to affect primarily 
the grain of the finished bread, sec- 
ondly the loaf volume, and thirdly 
the color of the crumb. These then 
are the baking qualities referred to. 

As a measure of bran and dirt the 
deteriorating effects of increased ash 
even in small amounts appear to be 
sufficient to cause concern to the bak- 
er and the miller. : 

The millers’ problem is to keep 
bran and dirt particles from being 
added to the stream. This can best 
be accomplished by a gentle, thor- 
ough cleaning action and proper con- 
ditioning. A wheat washer, when cor- 
rectly used with the recommended 
ratio of gallons of water to the bushel 
of wheat washed, is extremely im- 
portant. With an American washer 
the miller should never use less than 
four gallons, and preferably six gal- 
lons of water per bushel washed. The 
washer flushes away the powdered 
bran and dirt present in the wheat 
and eliminates the shattering into 
flour particle size the “tits” which 
add the bran powder in the prebreak 
or first break. 

The baker should consider rewrit- 
ing his specifications in regards to 
ash to make the requirements more 
realistic. If a simple method of de- 
termining inherent ash of the endo- 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion, All Want Ads 
cash with order. 
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HELP WANTED 


i, memeniniameeetioamemmmaal v er 
CEREAL CHEMIST FOR 6,000 Cwr. 
flour mill. Both soft and hard wheat, 
Prefer young man with training and ex- 
perience in testing all types soft wheat 
flours. Position has opportunity for ad- 
vancement. Good salary. Excellent open- 
ing for the right individual. Send com- 
plete resume to Ad No. 5275, The Ameri- 
can Baker, Minneapolis 40, Minn. 











WANTED — SHIFT MILLER FOR COM- 
bined flour and corn milling operation. 
College town, well located, urban com- 
munity, close to larger cities in South- 
west. Prefer person with milling experi- 
ence in family and bakery flours. Ag- 
gressive, expanding organization offering 


gocd opportunity to qualified person, 
Please furnish complete resume, educa- 
tion, experience in first letter. Address 
Ad No. 5268, The American Baker, Min- 


Minn. 


BUSINESS OPPORTUNITIES 
Vv ieee onan e 


neapolis 40, 








OF INTEREST TO FLOUR MILLERS 
A firm of importers would be interested 
to contact an American company who is 
interested in exporting flour to the United 
Kingdom. Large orders can be placed if 
quality and price are acceptable. Please 
write to Ad No. 5270, The American Baker, 
Minneapolis 40, Minn. 








OF INTEREST TO WHOLESALE 


FOOD EXPORTERS 


A firm of importers would be interested 
fo contact an American company who 
would Ike to supply the United Kingdom 
with frozen and dr.ed egg, butier, milk 
powder, lard and other commodities for 
the baking trade. Large orders can be 
placed subject to quality and on be'ng 
acceptable. Please wriie to Ad No. 5271, 

e American Baker, Minneapolis 40, 
M on. 











sperm of the various types of wheat 
were available, to this should be add- 
ed an allowable tolerance for the 
miller which would be directly pro- 
portional to the amount of bran and 
dirt dust present. Baking qualities 
should then be better controlled. This 
is the ultimate goal of baker, miller 
and equipment manufacturer. 


BREAD !S THE STAFF OF LIFE 


Frank F. Fischer 
Dies in Minneapolis 


MINNEAPOLIS—Frank F-. Fisch- 
er, president of United Supply and 
Equipment Co., Minneapolis, died re- 
cently as a result of a heart attack. 
He was 54 years old. 

Mr. Fischer started his career i 
the bakery supply industry at 17 with 
the Northwestern Bakers Supply ©. 
When the company went out of bus- 
ness in 1940, he founded Fischers 
Supply Co. Under his direction, the 
firm has grown steadily. Today it sup 
plies over 450 basic products to bak 
eries in five Midwest states. 

Surviving Mr. Fischer are his wile 
Mrs. Helen R. Fischer, and two sols, 
Paul and George. All members of the 
family are active in the business and 
will continue the company’s oper 
tions. 
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THE 
WM KELLY 


MILLING 
COMANK, 





KELLY’S FAMOUS always reflects its exceptional 
baking merits in the bread produced from this flour. 
You can set your quality unlimited when you bake with 


KELLY’S FAMOUS. 


the WILLIAM KELLY MILLING COMPANY 


Capacity 5,500 Sacks HOTCHIEIN SON , KANSAS Grain Storage 1,600,000 Bus. 


a 


; 
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The American Baker reaches the two groups vital to 
your product's acceptance—the production superin- 
tendent who selects it, and the plant manager who 
approves it. Cover “both sides of the street’ 
economically through advertising in The American 


Baker. 
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Mama: “Let’s buy Junior a bicycle,” 

Papa: “Do you think it will improve 
his behavior?” 

Mama: “No, but it will spread his 
meanness over a wider area.” 


¢¢¢ 


Daffinition: PEDESTRIAN: A hus- 
band who didn’t think the family had 
any need for two cars. 


¢¢¢ 


A free-advice-seeking woman asked 
a farmer what would be good to 
plant in a spot that gets very little 
rain due to overhanging eaves, has 
too much late afternoon sun, has 
clay soil and is on a rocky ledge. 

“Lady,” he answered, “how about 
a nice flagpole?” 


¢¢ ¢ 


A young man took his city-bred 
girl friend to a night club in Las 
Vegas, a place decorated in cowboy 
style. After a while the girl excused 
herself to go to the powder room. 
She returned a moment later, her 
countenance a blushing red. “Ted,” 
she said, “you'll have to help me. 
Am 1 a heifer or a steer?” 


¢¢¢ 


“Why haven’t you returned your 
report card, Johnny?” the angry 
teacher asked. 

“IT can’t get it back,” the boy an- 
swered. “You gave me three A’s, and 
they’re still mailing it to the rela- 


tives.” 
¢¢ ¢ 


Wonder if the telephone company 
heard about one of its operators who 
warned a caller that his three min- 
utes were up with: “Sir, your time 
has come.” 





POLAR BEAR FLOUR IS 


Mile 





ance. 


FOUNDED BY 
ANDREW J. HUNT~1899 


Good old-fashioned sincerity in milling is 











one of the major ingredients that makes 
POLAR BEAR flour a best buy for the 
bread baker. This pride of craftsmanship 1s 


a prime guarantee of top baking perform- 



























Ma, Shawnee Milling Co., Shawnee, Oklahoma Aa 


4,500 sacks wheat flour; 1,200 sacks corn meal 
250 tons mixed feed; mill elevator storage 2,500,000 bu. 


SHAWNEE MILLING COMPANY 
SCALPS MILLING COSTS 


With W&T Flour Treatment 


At Shawnee Milling, mill managers control some of their costs with 
dependable Wallace & Tiernan equipment and processes. They know 
that quality, cost, and good running time go hand in hand—tthat they 
can depend upon W&T to keep its bleaching and maturing processes 
running—that stoppages won’t turn flour into the “dirty” bin for 
costly reblending. 


And Shawnee uses W&T’s flour treatment not only for dependability 
but for performance: 


e Dyox® i. + fresh, sharp chlorine dioxide gas, made as it is used... 
precisely meiered as a gas not a liquid. 


e Novadelox® for best color removal, ease of application, consistent 
results. 


e Beta Chlora® machines for pinpoint pH control with one, easily- 
read setting. 


Shawnee Milling Company is only one of the many milling com- 
panies using W&T flour treatment. If your mill is not one of these 
investigate the advantages of Wallace & Tiernan’s complete flour 
service. 







NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


Okeene Milling Co., Okeene, Oklahoma 
1,800 sacks wheat flour 
Mill elevator storage 650,000 bu. 





Mm Dyox machine for making and 
metering chlorine dioxide gas. The 
gas is immediately available without 
waste. 





da Novadelox feeders with blowing 
arrangement. Note drum of 





2S MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES tN PRINCIPAL CITIES 


N-117.64 


Novadelox bleach in foreground. 






































milled its good flows 
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DAILY MILLING CAPACITY 7,500 cwrs. * 
WHEAT STORAGE 3,200,000 BU. 
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The basis for the constant good baking values of 







I-H flours is the extra care and attention devoted 
to selection of I-H wheats, plus a mill location that 
permits tapping the best sections of the wheat belt 
without price penalty. 
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ISMERT-HINCKE( Miling Company 


KANSAS CVT Y MISSOURI 
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